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GREATER PROFITS 
‘4, SAUSAGE 


F you can produce a better quality of sausage at a saving 
in production time and labor, it stands to reason you will 
be able to make a greater profit. That is exactly what this 
remarkable machine can do for you—if you'll only let it! 


We Have the Proof-lIt 
ls Yours for the Asking 









The growing list of prominent, suc- 
cessful sausage makers; their experi- 
ences in actual operation; their letters 
to us giving facts and figures about 
performance—these are available to 
every progressive manufacturer. It 


will pay you to investigate! 


“BUFFALO” 
Soff Emptying cane 


Cuts a batch of meat fine in 5% to 9 minutes and empties it completely in less than 20 seconds. No 
hands need touch the meat; no movable parts to empty bowl. Three sizes: 200, 350, 600 Ibs. capacity. 


JOHAN E. SMITHS SORS CO. 


BUFFALO, N.Y., U.S.A. 





Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, ete. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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JONES TRIUMPHS IN ANNUAL 
PACKERS STRUGGLE 








GREASEPROOF 


RHINELANDER PAPER ECO.,RHINELANDER, WISCONSIN 








1 Rhinelander Wrap- 
pings Demonstrate 
Their Superiority 


There’s a hot time in the old town 
tonight as under-grads, post-grads and 
just plain grads join in making miscel- 
laneous whoopee signalizing victory 
in the nationwide Smoked-Meat 
Wrapping tussle. “Quadruple-Threat 
Jones,” as the purchasing agent fra- 
ternity affectionately term him, led 
his team-mates in the most outstand- 
ing example of “single-purpose-ness” 
ever witnessed in these here parts. 
Officials and authorities were agreed 
that the consistent ground gaining in 
the packing house field displayed by 
Rhinelander Greaseproof Wrappings 
over the past years, is due primarily 
to this“single-purpose” quality, which 
—as modestly explained by our kero, 
Aloysius Pliny Jones—is based upon 
the following strategy: “A single- 
purpose paper such as Rhinelander 
Greaseproof goes over big because 
meat products that contain negligible 
moisture can be wrapped in it with 
tangible savings to the packer. Those 
purchasing agents who classify their 
wrapping requirements and then put 
Rhinelander papers on the jobs need- 
ing grease-resistant protection, are 
scoring every day.” 

The logic here is obvious. Papers 
that provide both moisture and grease 
protection cost more than those 
possessing either grease or moisture- 
resisting qualities exclusively. To use 


a dual-purpose wrapper on a product 


requiring resistance to grease penetra- 
tion only, is “gilding the lily” at need- 
less expense, 


At the conclusion of today’s game 
officials of the Rhinelander Paper Co. 
extended an invitation to those buy- 
ers of packing house papers who are 
not now enjoying the savings pos- 
sible with Rhinelander Greaseproof, 
to test without cost or obligation this 
economical wrapping method. Gen- 
erous samples will be promptly pro- 
vided upon request. 
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Something’s gone wrong in Denver! 


WHEN temperatures, pressures or 
levels rise or fall in Denver, or at 
any other place a few feet or a thou- 
sand or more miles from headquar- 
ters, Bristol’s Metameter records it 
instantly. A 12-inch chart right be- 
fore your eyes keeps a continuous 
record of every fluctuation at the 
distant point. Any change from nor- 
mal, whether alarmingly abrupt and 
large or minute and gradual, is im- 
mediately and permanently re- 
corded. 

The latest development by the 
Pioneers in telemetering, Bristol’s 
Metameter enables you to control 
process conditions or operations no 


THE BRISTOL COMPANY ~ 


Branch Offices in Principal Cities 


matter how distantly conducted. It 
consists of a transmitter at the loca- 
tion where the temperature or pres- 
sure is being measured, an electrical 
circuit for conveying the impulses 
automatically sent out by this trans- 
mitter, and a recording instrument 
at headquarters for mechanically 
translating the impulses received 
into the continuous charted record. 

The durations and not the in- 
tensities of the transmitter im- 
pulses are proportional to the values 
measured. Only a simple two wire 
circuit is néeded. Where available 
any existing telephone line may be 
employed without danger of inter- 


WATERBURY ~ 


Canada: The Bristol Company of Canada, Ltd., Toronto 


ference with or from conversation 
carried, inductance or line capacity. 

In addition to the large easy-to- 
read chart, notable features are the 
use of any kind and frequency of line 
current, small line current and vol- 
tage, freedom from interference by 
changes in voltage or other line con- 
ditions, no exposed contacts, small 
power consumption, synchronous 
power sources unnecessary, Bristol’s 
standard measuring elements, self- 
checking accuracy, self-restoring, 
and applicability to remote control. 

Interesting details are given in a 
bulletin now on the press. Write for 
your copy. 


CONNECTICUT 


England: Bristol’s Instrument Co., Ltd., London, S.E. 14 


BRISTOLS 


TRADE MARK REG. U.S. PAT. OFF. 


FOR TELEMETERING 


Week ending November 17, 1934 

















Increased Production—Increased Yield 
and Lower Maintenance Make Profit 


This 500-ton “BOSS” 
Hydraulic Press will pay for 
itself if your production 
is over 2000 lbs. of crack- 

lings per day 


This press embodies all of the 
improvements we have developed 
in our many years of experience in 

Meat Packing and Rendering 
plant installations. 


This press will deliver from 1200 
to 1500 Ibs. of pressed cake per 
hour. 


One man can operate two 
presses. 


The press can be loaded with 
shovel into the curb or from chute 
or conveyor thru the head. 


>» 


The cracklings are discharged from 
the top of the curb and the press can 
be loaded while the piston is returning. 
Steam jacketed curb and tamping de- 
vice can also be furnished. 





The Cincinnati Butchers’ Supply Corporation 


3907-11 S. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. a 


Chicago, Illinois Sausage Making, Read ering Cincinnati, Ohio weoamadil 
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Ss PRAGUE Ga 
A Mechanical Mix POWDER Prague Powder 


PRAGUE CURE is “America’s Perfect Cure” 


Delicious Baked Ham PRAGUE POWDER is not a Mechanical Mixture 
The elements used are fused so as to change the gen- 
eral character of the Nitrites and the Nitrates. 


PRAGUE POWDER is a New Curing Element 

Cool weather will make you select your choicest cured 
hams for baking. 
Bake with bone in, or first bone and prepare for oven. 
In all cases cure your hams with PRAGUE POWDER 
‘for a sweeter, moister, better slicing and better fla- 
vored Baked Ham. 


The short-time PRAGUE POWDER cure lends itself 
beautifully to this style of ham. 


The quality cure and the tasty flavor will 
increase your Baked Ham sales. PRAGUE POWDER is the “short time cure.” 


The Griffith Laboratories 


1415-25 W. 37th St., Chicago, Ill. 


Canadian Factory and Office: 532 Eastern Ave., Toronto, Ont. 
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Features 


O) Ma hal - 


LOWRY 


CIRCULATING 
DRY 
RENDERING 
SYSTEM 





1 
Subdivided vertical 
heating sections 
through which the 
material is rapidly 
circulated. 











Check the illustration below, showing the im- 
portant points and inner construction of the 
LOWRY Circulating Dry Rendering Process, 
The application of these features makes pos. 
sible the unusual results offered by the 
LOWRY System: the new economies and 
great efficiency. 


Get the full details of this modern method of 
rendering. Remember—it is actually prof- 
itable to remove new equipment and install 
the LOWRY System! 























2 


Smooth design and 
inner construction 
assures a clean unit. 
Circulation gives 
a smooth polished 
surface. 



















3 


Circulating Worm in- 
sures positive circu- 
lation and rapid heat 
transfer during the 
entire rendering 
operation. 








4 


All tubes through 
which material is cir- 
culated are jacketed 
and heated by low 
temperature steam. 
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EXCLUSIVE 
DESIGN 


assures 

IMPROVED PRODUCT 
NEW ECONOMY 
TIME SAVINGS 
NO SCORCHING 


Positive Circulation requires less 
power and insures rapid rendering. 
Rendering time does not vary ac- 
cording to size of charge. Charges 
of raw material from 4,000 to 20,000 
pounds can be handled, depending 


————————— ee 


on size of unit. 


For either edible or inedible render- 
ing the Lowry System is unexcelled. 
Rendered fat is low in F. F. A. 
Superior quality and color. 


Process operated under vacuum 
offering complete control over ob- 
jectionable odors. 


Week ending November 17, 1934 
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that is really om 
Vo 
Very few dry sausage houses, indeed, offer a full and 
complete line. The Circle E Provision Co. is one that 
does. 
In this industry, firms handling the Circle E line have 
a distinct advantage in that purchasing, bookkeeping, (; 
PRODUCTS shipments, records, etc., are simplified. "_ 
| 
E Gothaer Then too, the quality of Circle E products is of the In g 
> are business-building variety. Reorders follow sales as path 
Thuringer H/C rn ‘cht foll d agal 
aed naturally as night follows day. mec] 
B/C Salami Established a great many years, Circle E success is an 
on # — founded upon the success of our customers with plan 
7 Circle E products nap 
Crescent Milan " for 1 
E Peperoni It will pay you to get full details. Write today. func 
E Prosciutti 
E Capacola J W. 
Capacola, Dolce Attractive Offer to i 
E Alpino 
. » as d 
ton Jobbers and Distributors Noth 
Crescent Brand Genoa — . ; : empl 
mepe Even a quality line must provide a fair profit . 
E Sicilian a cri 
teed ait if it deserves handling and sales effort. Circle E As 
- a offers an arrangement and prices which will of pe 
. Send today for facts and prices. of th 
q P ease you en oO ay or facts an prices used, 
consi 
dang 
Aj 
‘ plent; 
- . able 
Circle E Provision Company} * 


UNION STOCK YARDS - - CHICAGO, ILLINOIS Cit 
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in the Meat Plant 


An Ever-Present Possibility 


OOD housekeeping—elimination of known or 
suspected hazards—is the best safeguard 
against fire in the meat packing plant. 


But taking all possible precautions is not enough. 
In spite of the greatest care that can be taken, fire 
is an ever-present possibility that must be guarded 
against with a trained personnel and adequate 
mechanical equipment. 

The recent disastrous and costly Chicago Union 
Stock Yards fire—though it damaged no packing 
plants—should serve to remind meat packers of the 
need not only of providing fire-fighting equipment 
for their plants, but keeping this in condition to 
function at full efficiency at a moment’s notice. 


Delay Is Often Costly 


With a trained personnel and equipment in top- 
notch condition, the packer increases immeasurably 
his chances of staying in business—at least so far 
as destruction of his plant by fire is concerned. 
Nothing can be so tragic as the wrong tactics by 
employes or the failure of essential equipment at 
a critical time. 

Aside from ordinary routine inspection and drill 
of personnel, mechanical fire-fighting equipment. is 
of the greatest importance. Since this is seldom 
used, it is only human that it-receives only casual 
consideration. But therein lies the greatest of 
dangers. 

A familiar packinghouse slogan is: “Water and 
Plenty of it.” It is obvious that a thoroughly reli- 
able water supply of ample-capacity should be avail- 
able at all times. If it is not, then the finest me- 
chanical equipment is worthless. 

City water supply usually satisfies the need. 


. 


Some plants depend on a storage reservoir to supply 
a sudden demand. Others maintain elevated tanks 
or draw their supply from an adjacent stream. 


Points to Be Watched 


The valve on the suction line leading from the 
reservoir to the pumps should be open continually 
to insure against loss of time in trying valves 
when it becomes necessary to start the fire pump. 
The need for speed is ever present. Practically any 
fire may be extinguished within the first five min- 
utes if: the proper equipment is brought into use 
by experienced men. 


The fire pump is the heart of the system. It 
should. be. maintained in perfect condition at all 
times. Whether centrifugal or reciprocating, suf- 
ficient. steam must be on the cylinders to hold the 
steam end warm and the line constantly drained of 
water. 


Motor-driven pumps are started by hand or auto- 
matically with a push button. Monthly tests of 
the pump should be made to insure correct pres- 
sure when a number of hose nozzles are connected, 
and open on the end of the line. A static test of 
pressure is valueless, because the pressure drop in 
the line might be so excessive that the supply from 
the nozzle tips would be useless. 


Automatic Sprinkler Systems 


The automatic sprinkler system is the watchman 
that never ceases a constant vigil against the fire 
menace. 

There are three separate types—wet, dry, and 
open systems, The wet system is used in heated 
buildings. When fire starts, a sprinkler head melts 
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and water is sprayed over the fire. The 
same procedure happens in cooler or 
freezer buildings, where the dry sys- 
tem is used. Ordinarily the lines are 
filled with air pressure, and as the air 
is released it is immediately replaced 
by water. A special valve is used in 
the standpipe for this class of service. 

In order to prevent the spread of 
fire from one building to another 
across open spaces the open type sprink- 
ler or fire curtain is used. Water is 
sprayed down the sides of the building 
and over the windows. These sprays 
are manually controlled, valves being 
opened by hand. 


Sprinkler Inspection Routine. 

While the sprinkler distribution lines 
should be thoroughly painted and hang- 
ers kept in good 
condition, no paint 
should be put on 
the sprinkler heads, 
as they may be ren- 
dered inoperative. 


Corrosion must 
also be guarded 
against. Routine 
inspection will dis- 
close the extent to 
which this has tak- 
en place. 


Temperature at 
which heads let. go 
is stamped in the 
metal. When heads 
are renewed they 
should bear the 
same marking, and 
not be replaced 
with higher tem- 
perature heads. 


In storage rooms 
it is necessary to 
pile wooden boxes 
and cartons to the 
ceiling. At least 
24 in. of clear space 
should be left un- 
der the sprinkler 
head. It may then 
be relied on to ef- 
fectively distribute 
the water. 





obstructions and readily accessible. Hose 
couplings should be those recommended 
under the national standard, which is 
the same thread as the city fire de- 
partment. Hose then become inter- 
changeable and entirely flexible on all 
systems. 

Hose is expensive and deserves the 
best of care. Fire hose must never be 
used for local plant purposes; such as 
flushing sewers and washing floors. 
Old hose is always available for this 
purpose. 

Maintaining Tanks and Buckets. 


Smaller meat packing plants rely on 
fire barrels and pails, especially in 
buildings where the hazard is slight. 

The old familiar wooden water bar- 
rels have given way to bucket tanks. 





DON’T LET THIS HAPPEN TO YOU! 


Every fire is small at the start, but when one starts every minute is valuable. 
This is the reason for efficient plant fire fighting equipment. 

But this equipment should not be depended on entirely. 
ization should be someone whose responsibility it is to call the city fire department 


as soon as a plant fire starts. 


When a head lets 
go an automatic alarm is sounded in 
some prominent location. It is of 
primary importance that the alarm 
function correctly under all conditions. 

Keep Fire Hose in Shape. 

Unless a fire is extinguished by the 
sprinklers or hand apparatus a hose 
must be relied on. Good and bad hose 
look very much alike. It is preferable 
to use only hose bearing the under- 
writers’ label. Rubber-lined hose is for 
outdoor use; unlined linen hose for 
house service. 


The hose should be stored on a stand- 
ard reel or rack. Then it will not twist 
when being taken down. One end is 
always connected to the pressure serv- 
ice. The other fitted with a standard 
play pipe or shut off nozzle. 


The hose station should be free of 
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They have close fitting covers, prevent- 
ing evaporation. Several buckets are 
immersed in the water and hung on 
the inside of the tank. They bear the 
standard stereotyped word FIRE, and 
are painted red. Tanks and buckets are 
neat in appearance and do not leak. 
Calcium chloride is used in the tanks 
in cooler rooms to prevent them from 
freezing. Cone or round bottom pails 
are commonly used because they can- 
not easily be used for other purposes. 


Use of Fire Extinguishers. 


While buckets are applicable to floor 
fires, the hand extinguisher is far bet- 
ter adapted for use on ceiling fires. 
They have a fairly long range, cannot 
be used for purposes other than fire 
extinguishing, and are easily main- 
tained. However, their operation is not 


In every packer’s organ- 


always understood, and coaching em- 
ployes in their use is advisable. 


The common form of hand extin- 
guisher is known as the soda-acid type. 
Other types employ a carbon tetra- 
chloride solution. The soda-acid ex- 
tinguisher always should be protected 
from freezing, as it contains water, 
Carbon tetrachloride extinguishers are 
best for coolers, but they will freeze 
in colder rooms. The soda-acid type 
should be charged at least once every 
year. Extinguishers using carbon tet- 
rachloride may be used on burning 
motors, power lines, fuse boxes, oil, 
grease or paint fires. 


Sand is valuable for extinguishing 
fires in freezer buildings. It is stored 
in an ordinary fire barrel properly 

marked. 


Precaution When 
Welding. 


Rigid and consis- 
tent inspection of 
fire apparatus by a 
competent man 
should be instituted 
by every meat plant 
manager. The in- 
spection discloses 
condition of appa- 
ratus and where 
hazards can be 
eliminated. 


With increased 
use of welding 
torches special pre- 
ventives are neces- 
sary. A _ hand- 
operated water ex- 
tinguisher should 
accompany every 
welding outfit into 
the department 
where work is being 
carried on. It is 
easily attached to 
the welding truck. 
Some insulations 
are readily inflam- 
mable. When un- 
observed sparks 
from a torch lodge 
in the covering 
they may smolder 
for long periods before breaking out. 


Ammonia cylinders should never be 
stored in wooden buildings or near in- 
flammable material. 


Electric Wiring and Lights. 


When temporary electric wiring is in- 
stalled, it should be used only to tide 
over an emergency condition. It should 
be erected in a safe manner, because 
very often it remains until it becomes 
permanent. 

Many extension lights are used in 
the meat plant. Cords sometimes are 
wrapped around nails or metal objects 
which, because of continual vibration, 
gradually wear off the insulation, ex- 
posing the bare wires. 

When ordinary lamp cords are used 


(Continued on page 25.) 
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Revised Rules on Hog Processing 
Taxes Exempt the Farmer 


EVISED regulations on hog pro- 
R cessing taxes have been issued by 
the U. S. Department of Agriculture, 
entitled “Hog Regulations, Series 1, 
Number 1, issued October, 1934.” These 
include not only new regulations as of 
that date, but such revisions as were 
issued from time to time during the 
preceding hog tax year. 


No change is made in the amount or 
application of the processing tax. 


Principal changes have to do with 
regulations relating to “first domestic 
processing,” as applied to hogs slaugh- 
tered by farmers and feeders, and to 
the exemption from the processing tax 
of condemned parts of hogs slaugh- 
tered in packinghouses. 


The new regulations became effective 
November 1, 1934, and do not apply 
prior to that date. 


Tax on Farm Slaughter. 


Liability for the tax on hogs slaugh- 
tered by farmers and sold to whole- 
salers or meat retailers now falls on 
the commercial handler of the carcass 
or cuts therefrom, rather than on the 
farmer or feeder. 


As a result of the redefinition, farm- 
ers are liable for the processing tax 
only with respect to hog products sold 
direct to consumers in excess of the ex- 
emptions allowed under the tax regula- 
tions. 


No tax is required to be paid by the 
producer who slaughters his own hogs, 
and who sells or exchanges directly to 
consumers not more than 300 lbs. of 
the products derived therefrom during 
any marketing year. If he sells not 
more than 1,000 Ibs. directly to con- 
sumers he is liable for the tax only on 
the volume sold in excess of the ex- 
emption of 300 lbs. 


If the producer sells more than 1,000 
lbs. of the products derived from his 
hogs during any marketing year he 
loses this exemption and is liable for 
the tax on all hogs slaughtered, the 
products of which were sold direct to 
consumers. In determining the amount 
of the tax the weight of the products 
sold are restored to a live weight basis 
according to conversion factors pre- 
scribed. 


Exemptions do not apply to farmers 
who slaughter hogs not of their own 
raising and who sell the products 
thereof, 


Changes in Regulations. 


Principal changes in and additions to 
the regulations are as follows: 
Definition of “first domestic process- 
ing.” —The term “first domestic pro- 
cessing” means the slaughter of hogs 
for market; except that (a) in the case 
of a producer or feeder who shall dis- 
tribute the carcass or any edible hog 
product directly to a consumer, the term 
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“first domestic processing” means the 
preparation of the carcass or any edible 
hog product for sale, transfer or ex- 
change or for use by the consumer, and 
only the edible product or products so 
sold, transferred, exchanged or dis- 
tributed by or for the producer or feed- 
er shall be deemed to have been pro- 
cessed, and (b) in the case of a pro- 
ducer or feeder who shall sell, transfer 
or exchange any carcass or edible hog 
product (1) to any person engaged in 
reselling, rehandling, cutting, trimming, 
rendering, or otherwise preparing such 
products for market (including, but not 
limited to, retailers, wholesalers, dis- 
tributors, butchers, packers, factors, or 
commission merchants), or (2) to any 
restaurant, hotel, club, hospital, insti- 
tution, or establishment of similar kind 
or character, the term “first domestic 
processing” means the initial act of 
such person, restaurant, hotel, club, 
hospital, institution, or establishment 
which involves the preparation of the 
carcass or any edible hog product for 
further distribution or use. 


Exemption on condemned parts.— 
When any primal part or edible portion 
of the viscera has been condemned as a 
result of the first post-mortem inspec- 
tion made prior to the cutting of the 
carcass into parts, by any federal, 
state, county or municipal authority, as 
being unfit for human food, the equiva- 
lent live weight of such condemned part 
shall not be included in the live weight 








Record Livestock Kill 


EW high records of slaughter un- 

der federal inspection were made 
during October for both cattle and 
sheep, due primarily to government 
drought relief purchases. Nearly half 
a million more hogs were slaughtered 
than in the same month a year ago, 
although the crop already had been re- 
duced and hog marketings were smaller 
for the month than in many other re- 
cent years. 


Cattle slaughter at 1,408,062 head 
shows an increase of 63 per cent over 
the slaughter of October, 1933. Calf 
slaughter increased 44 per cent. Hog 
slaughter at 3,546,155 head was 16 per 
cent larger than a year ago and sheep 
slaughter at 2,608,782 head showed an 
increase of 56 per cent. Never before 
has the monthly sheep slaughter 
reached 2 million head. 


Federal inspected slaughter for the 
ten months’ period included 10,842,735 
cattle, 35,367,560 hogs and 14,635,104 
sheep. This compares with 7,157,501 
cattle, 38,194,807 hogs and 14,607,505 
sheep in the first ten months of 1933. 
The 1933 hog slaughter did not include 
pigs and sows slaughtered on govern- 
ment account. 


subject to the processing tax: Provided, 
however, that the processor of such 
condemned part shall show by his affi- 
davit the actual weight thereof; the 
actual weight so shown shall be re- 
stored to a live-weight basis by using 
the conversion factor prescribed for 
such part in the tables of conversion 
factors herein, except that the conver- 
sion factor for the edible portion of 
condemned viscera sets shall be 50 per 
cent. 


Definition of “feeder.”—The term 
“feeder” means any individual or in- 
dividuals, actively and regularly en- 
gaged in the fattening of hogs for 
market, or in farming operations, a 
part of which is the fattening of hogs, 
except retailers, wholesalers or distribu- 
tors of meat, butchers, abattoirs, 
slaughter houses, packers, factors or 
commission merchants. 


Definition of “producer.”—The term 
“producer” means the individual or in- 
dividuals who own the hog at the time 
of farrowing. 


Definition of “preparation of the car- 
cass or any edible hog product.”—The 
term “preparation of the carcass or any 
edible hog product” means the prepa- 
ration, conversion and/or delivery of 
any hog carcass or any edible hog prod- 
uct, including, but not limited to, any 
operation connected with receiving, 
handling, storing, wrapping, cutting, 
trimming, and/or rendering any hog 
carcass or any edible hog product. 


Definition of “primal parts.” — The 
term “primal parts” means the com- 
mercially so-designated sections, cuts or 
parts of the dressed carcass (including, 
but not limited to, such parts as shoul- 
ders, hams, bellies, tongues, livers and 
heads) before they have been cut, 
shredded or otherwise sub-divided as a 
preliminary to use in the manufacture 
of meat products. 


Definition of “green weight.”—The 
term “green weight” means the weight 
of any hog product in its fresh state, 
after chilling and before any manu- 
facturing operation (including, but not 
limited to, such operations as freezing, 
curing, cooking or drying) has been 
performed. 


Conversion factors for non-specified 
products.—When any edible product 
for which no specific conversion factor 
is prescribed in these regulations (1) 
is wholly or partly of pork and is sub- 
ject to the payment of a compensating 
tax or with respect to which a refund 
of tax is allowable upon exportation or 
with respect to which a credit or refund 
of tax is allowable by reason of the 
delivery thereof for charitable distribu- 
tion or use, or (2) is wholly or in chief 
value of pork and is subject to the pay- 
ment of a floor stocks tax or with re- 
spect to which a credit or refund of 
tax upon floor stocks is allowable, such 
tax shall be paid or such credit or re- 
fund shall be allowed with respect to 
the said product on the amount of the 
pork content thereof, according to the 
conversion factor prescribed for each 
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cut from which the pork contained in 
such product was derived. 


Exemptions to hog producers.—Im- 
position of the processing tax upon hogs 
processed by the producer thereof who 
sells directly to or exchanges directly 
wtih the consumer not more than 300 
Ibs. of the products derived therefrom, 
during any marketing year, is unneces- 
sary to effectuate the declared policy 
of the act (says the Secretary of Agri- 
culture.) Accordingly, I do hereby ex- 
empt from the processing tax hogs 
processed by the producer thereof who 
sells directly to or exchanges directly 
with the consumer not more than 300 
Ibs. of the products derived therefrom, 
during any marketing year. 


Provided, however, that if the pro- 
ducer processes hogs produced by him 
and sells directly to or exchanges di- 





rectly with the consumer during any 
marketing year, products derived there- 
from in excess of 300 lbs., but does not 
sell or exchange in excess of 1,000 lbs., 
he shall be entitled to the foregoing 
exemption, but shall pay the process- 
ing tax on the excess above 300 lbs., 
restored to a liveweight basis by use 
of the conversion factors prescribed as 
provided in paragraphs C and D under 
the heading “II. Conversion Factors.” 

Provided further, that if the producer 
processes hogs produced by him and 
sells or exchanges more than 1,000 lbs. 
of the products derived therefrom, dur- 
ing any marketing year, he shall not 
be entitled to the foregoing exemption. 


Changes in Conversion Factors. 


Conversion factors to be used in fix- 
ing the per pound processing tax on 
articles processed wholly or in chief 


Increase in Direct Marketing of 
Hogs Shown by Figures 


APID increases in direct marketing 
of hogs have taken place in the 
past 14 years, according to studies made 
by the U. S. Department of Agriculture. 
In 1933 direct marketings ranged 
from 28 per cent in Nebraska to 70 per 
cent in Iowa. North Dakota showed 
greatest increase since the beginning 
of the period under review. In 1921 
only 5 per cent of hogs from that state 
were marketed direct, while in 1933 
direct marketings amounted to 61 per 
cent of the total. 
Producers in Wisconsin and Minne- 


DIRECT MARKETING OF HOGS 


Wise. Th. Minn. Iowa 

Pet. Pet. Pct. Pet. 
1920 23 5 25 33 
1921 28 5 33 35 
1922 35 6 33 39 
1923 39 6 33 37 
1924 33 6 34 36 
1925 33 6 34 37 
1926 31 6 37 43 
1927 2 5 39 49 
1928 35 6 42 52 
1929 40 7 47 61 
1930 43 12 47 61 
1931 2 16 46 60 
1932 46 25 50 65 
1933 54 29 55 70 
No figures are available for Indiana, Ohio and 


Attention is called to this rapid in- 
crease in direct marketing of hogs by 
the Association to Maintain Freedom 
in Livestock Marketing. In a recent 
statement Secretary Knute Espe of the 
association says that “stated bluntly, 
there is a lot of argument ‘for and 
agin’ the direct marketing of livestock. 
Good, sincere men have honest convic- 
tions on both sides of the subject.” 

It is the feeling of the association 
that while almost everyone is conver- 
sant with the public stock markets, 
because they have been the dominant 
outlets for Corn Belt livestock for 50 
years, “the story of direct markets has 
not been told.” The enormous increase 
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sota, Iowa and Kansas more than 
doubled their percentage of direct sales 
during the 14-year period, while South 
Dakota shippers increased their percent- 
age over three and one-half times, 
Nebraska and Missouri by four times 
and Illinois by six times. In the coun- 
try as a whole direct sales increased 
from 23 per cent in 1923 to 43 per cent 
in 1933. 


Estimated percentages of hogs sold 
direct to packers in nine Corn Belt 
states in the 14-year period are as 
follows: 


IN NINE CORN BELT STATES. 


N. Dak. S. Dak. Neb. Mo, Kans 

Pct. Pet. Pet. Pct. Pet. 

‘<a 18 6 11 14 

5 17 10 14 17 

6 16 11 17 20 

5 15 9 15 19 

+ 16 10 16 19 

5 22 15 26 18 

22 42 14 25 17 

34 48 15 26 17 

33 53 21 23 19 

34 58 22 23 18 

37 52 12 23 25 

49 52 15 28 30 

62 59 24 39 29 

61 65 28 46 36 
Michigan. 


in direct marketing of hogs shown in 
this table, Mr. Espe believes, points to 
the fact that farmers are finding this 
system increasingly satisfactory. 

Membership of the Association to 
Maintain Freedom in Livestock Mar- 
keting is comprised of meat packers, 
with Oscar G. Mayer, president of Oscar 
Mayer & Co., Inc., Chicago and Madi- 
son, Wis., chairman; Jay E. Decker, 
president of Jacob E. Decker & Sons 
Co., Mason City, Iowa, vice-chairman 
and Jay C. Hormel, president of Geo. 
A. Hormel & Co., Austin, Minn., treas- 
urer. Knute Espe, secretary-manager, 
has his headquarters at Des Moines, 
Iowa. 














value from hogs appeared in Tug 
NATIONAL PROVISIONER of October 28, 
1933, page 130. These are still in force, 
and are the same as those appearing 
in the original regulations. 

In supplementary regulations issued 
during the year a slight change was 
made in that portion relating to refunds 
of the tax on sausages processed 
wholly or in part from pork. As ap- 
plicable at the present time that por- 
tion of the regulations reads: 

“In the event that any taxpayer or 
person entitled to a refund establishes 
that any or all of the types of sau- 
sages, processed wholly or in chief value 
from hogs, on which a tax is imposed, 
or which may be the subject of a claim 
for refund, which are included in the 
above list, contain more or less pork, 
green weight, than represented by the 
listed conversion factor, then the con- 
version factor, for each pound of pork 
which said sausages are established to 
contain, shall be the following percent- 
age of the per pound processing tax: 

(a) If fresh meat, 80 per cent. 

(b) If cured, dry salt meat, 80 per 

cent 

(c) If cured, sweet pickle meat, 76 

per cent. 

(d) If smoked meat, 85 per cent. 

(e) If cooked, dried or canned meat, 

112 per cent.” 

Where a farmer or feeder sells hog 
products directly to the consumer, fol- 
lowing is the conversion factor to be 
applied in calculating the processing 
tax which he must pay: 


Per cent. 
Dressed carcass 132.00 
Lard 110.00 


All fresh, frozen, in cure or bar- 
relled pork, dry salt cured 


pork, 132.00 
All pickle-cured pork 125.00 
All smoked pork 140,00 


All cooked, dried or canned pork, 178.00 
fe 


WORK HOURS EXTENDED. 


Further extension of additional tol- 
erance hours for packers and canners 
processing meat for government ac- 
count has been granted by the NRA. 
This extends the hours up to 53 a week 
from November 10 to December 10, in- 
clusive. It is understood that this ex- 
tension of additional tolerance hours 
applies not only to packers and canners 
operating under federal contracts for 
the account of the FSRC, but to those 
under contracts with various state 
emergency relief administrations. 

—— %—_ 


MAY BUY MORE CATTLE. 

Government authorities are reported 
to be considering the further purchase 
of cattle in drought areas. It is 
rumored that several million additional 
cattle will be bought if money can be 
found for the purpose. 

Up to and including November 12, the 
FSRC had purchased a combined total 
of 7,133,019 cattle and calves, and 
3,430,500 head of sheep. 


The National Provisioner 
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Meat Packers Find Holiday Pack- 


age Ideas Increase Business 


ACKERS and sausage manufactur- 

ers are finding it more and more 
proltable to make some special effort 
to increase meat sales during the holi- 
day season. The average consumer is 
liable to expand her food budget at 
that time. Meat, with other foods, is 
purchased by housewives in more lib- 
eral volume. 


_ > in 





sidered the regular holiday meat busi- 
ness, there is a considerable volume of 
meat products purchased for gift pur- 
poses. This is a practice many packers 
have encouraged with considerable 
success, especially during the recent 
economic upset. Gifts of an immedi- 
ate utilitarian nature have become the 
sensible ones to give in a great many 
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CHRISTMAS FOOD PRODUCTS 


FOOD PRODUCTS ESPECIALLY PACKAGED FOR CHRISTMAS TRADE. 


These packages include cartons, parchment and transparent wrappers. 


have an outside transparent wrap. 


While it has been customary for 
many housewives who could afford the 
outlay to purchase poultry, packers 
have discovered that considerable of the 
poultry business can be switched to 
products of the meat packing and sau- 
sage manufacturing plant with the 
proper effort. 


In addition to what might be con- 


Most of them 
(Photo Du Pont Cellophane Co.) 


instances. For this latter purpose meats 
in gay holiday wrappers and containers 
have sold particularly well. 

Packers who are this year planning 
to offer meats in wrappers and pack- 
ages with the holiday atmosphere 


should not delay too long deciding on ' 


the design they will use. This is par- 
ticularly true if a special design is to 


be prepared. Packers who do not care 
to go to this expense may find among 
the stock designs of wrappers and pack- 
ages one or more suitable for their 
purposes. 


The accompanying illustration shows 
a number of meat products—including 
cooked tongue, ham, sliced and slab 
bacon and pure pork sausage—in wrap- 
pers and packages designed to attract 
the purchaser of meats for gifts. All 
of these are very attractive and should 
get attention in any meat display. 


a oe 
4-H CLUBS AT CHICAGO SHOW. 


Over 300 entries of baby beeves, pigs 
and lambs have been made in the 
junior livestock feeding contest at the 
International Livestock Exposition, 
which will open December 1 and con- 
tinue through the following week. Mem- 
bers of the 4-H clubs who are the prin- 
cipal exhibitors in this contest will come 
to the International from 44 states. 
They will be entertained by meat pack- 
ing companies, by the Chicago Union 
Stockyards Company and by civic and 
commercial organizations of Chicago, 
all of whom are donors of trips to win- 
ners of contests at county and state 
fairs and local livestock shows. 


Headquarters for the young people 
will be provided in a new building ad- 
jacent to the new International amphi- 
theater. Like the old structure, which 
was destroyed in the great stockyards 
fire of last May, the new building is of 
old English design, but the exhibit 
space is much larger. 


—— fe 


LOS ANGELES LIVESTOCK SHOW. 


The Los Angeles Union Stock Yards 
will hold its ninth annual Great West- 
ern Livestock Show on November 17 
to 22. Entries of all classes of live- 
stock have been made from the finest 
herds in the West, and hundreds of 
“future farmers” and 4-H club boys and 
girls have joined together to make the 
junior division of the show the best 
ever held. In keeping with the stock- 
yards company’s constant promotion of 
improved livestock in the Southwest, 
a registered sale of bulls of the three 
principal beef breeds will be held dur- 
ing the show. 





INTERNATIONAL SHOW WILL BE HELD IN NEW MAMMOTH AUDITORIUM. 
Record entries have been made for the International Livestock Exposition, which opens at the Chicago Union Stockyards on Satur- 


day, December 1. 


This show is the climax of the county and state fairs and of the sectional livestock expositions, from all of 


which winning breeding and fat stock are sent for final competition at the International. The new amphitheater, which replaces 


the one destroyed by the great fire of last May, is s 


aid to be the largest and most perfectly equipped of any building of its kind, 


not only in this country but throughout the world. 


Week ending November 17, 1934 
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Pastrami Is a Delicacy 


A delicacy made of beef and popu- 
lar in many sections is pastrami. A 
packer writes regarding this product as 
follows: 

Editor The National Provisioner: 

Please tell us how to make pastrami. Delica- 
tessens in our section sell it extensively and it 
is also handled in those stores featuring special 
Jewish foods. We would like to know what part 
of the carcass is used in its manufacture and 
whether it can be made from more than one 
cut of beef. 

Only quality beef is used in the 
manufacture of this product, although 
some of the less demanded cuts from 
these better grade carcasses may be 
used for the purpose. It may be made 
of the navel, or if for the Jewish trade, 
the shoulder clod of kosher cattle may 
be used. Sometimes the rib or tender 
parts from the hindquarter are used 
and many use the round for making 
pastrami. Also plate beef may be used 
for the purpose. This will not require 
so long to cure or as extended a period 
in the smokehouse. 


Free the meat of bones and trim as 
required by the trade. Generally 6- to 
7-lb. pieces are used. The meat is held 
in the cooler for 24 hours before cur- 
ing, “for the secretion of superfluous 
meat serum,” as one manufacturer of 
this product says. 


Thorough Cure Necessary. 


It is important that the very best 
sanitary conditions prevail in the han- 
dling of beef for pastrami. The cur- 
ing vat must be sweet and clean before 
putting any meat into it. 

To each 100 lbs. of salt used in cur- 
ing the meat, add 3% Ibs. of saltpeter. 
Mix thoroughly and sprinkle a little of 
this mixture over the bottom of the 
vat. Then pack a layer of meat in 
the vat. Cover this layer with the 
mixture of salt and saltpeter, the cur- 
ing mixture amounting to about 5 per 
cent of the meat. Then sprinkle some 
spice and ground garlic upon the top 
of it. Usually ground black pepper is 
used for this purpose. 

Then put another layer of meat on 
top of the first one; treat the second 
layer in the same manner as the first 
and continue in this way until the vat 
is filled. Leave for 24 hours. 
meat is then weighted down with 
wooden covers with heavy weights on 
top. 

Seasoning the Cured Meat. 

The meat now begins to form its own 
brine, which should cover the top layer. 
In case it does not and pickle must be 
added, either good sweet No. 2 ham 
pickle, provided the product is not for 
the kosher trade, or a 65 deg. plain 
pickle may be used. 


Leave the meat in cure for two 
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months, holding at a temperature of 
38 to 40 degs. without overhauling. 
Care must be taken to avoid oversalt- 
ing, so that it will not be necessary to 
put the cured meats to soak afterwards. 


When the meat is cured take it out 
of the vat and rub each piece indi- 
vidually with a spice mixture consist- 
ing of 65 per cent black pepper, not 
too fine, and 35 per cent allspice, not 
too fine. 


Another spice mixture which may be 
used in rubbing the meat consists of 
the following: 

60 per cent coriander, ground not 

too fine 

25 per cent allspice 

15 per cent white pepper (Singa- 

pore, if possible, although black 
pepper may be used in this mix- 
ture) 

Garlic flour. 


Cook in the Smokehouse. 


After rubbing each piece of meat 
with the spice mixture, let the meat lie 
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What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 

Chief among these is the cost 
of shrinkage. 

Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 

This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 

THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In larger quantities, 
please write for prices. 

The National Provisioner: 
Old Colony Bidg., Chicago, Il. 


Please send me reprint on ‘‘How to 
Figure Shrinkage Cost in Making Boiled 
ms,”’ 


Enclosed find a 10c stamp. 























overnight. The next morning put a 
hanging string in each piece and hang 
about four pieces to a smokestick. 

Then take to the smokehouse where 
the product is roasted through at a 
temperature of 320 degs. F., six to 
seven hours being necessary to cook it 
through. 

Smokehouses, or smoke-roasting 
houses, as they are sometimes called, 
are about 5 ft. deep, 3 ft. wide and 12 
ft. high. The heat is furnished by a 
gas heating system on the floor of the 
house. There should be at least 6 ft. 
between the meat and the fire. 


This is the method followed by a 
successful manufacturer of pastrami, 
There are different methods of handling, 
as well as adaptations of this method, 
This manufacturer urges that the over- 
hauling of pastrami meat while in cure 
be avoided. If overhauled it is difficult 
to get as compact packing as is desir- 
able for a prolonged successful cure. 


fe 


Handling of Hides 


How much do hides shrink? A pack- 
er who slaughters 150 head of cattle 
weekly asks some information on han- 
dling of hides. He says: 

Editor The National Provisioner: 

We are slaughtering about 150 cattle a week 
and would like to know what shrinkage we may 
expect on hides—cows, steers and _ bulls—after 
they have been in salt 3 or 4 weeks. What is 
the proper height for stacking hides? 

Shrinkage in hides is subject to con- 
siderable variation, depending upon the 
temperature of the hide cellar, humidity 
and season of the year—the last fac- 
tor taking into account the length of 
the hair on the hide. Probably the 
largest factor is the condition of the 
hide as it leaves the killing floor. If it 
comes in contact with a great amount 
of water, the apparent weight of the 
hide when received in the cellar will be 
greater and the apparent shrinkage 
later on will be larger. 

Most hide men are of the opinion 
that hides in a normal sized pack will 
have finished shrinking at the end of 
about three weeks. The shrinkage for 
this period on summer hides is figured 
at 16 to 18 per cent. Shrinkage on the 
longer-haired winter hides will run ordi- 
narily 14 to 16 per cent. 

Regarding the stacking of hides, the 
ideal height of the pack is 3% to 4 
feet. With the increased kill of cattle 
during recent months, however, 4 good 
many packs are piled 6 ft. high, and in 
some instances the height of the pack 
has been governed only by the height 
of the roof of the hide cellar. Such 
practice, of course, should be avoided 
wherever possible, as it places an enor- 
mous weight on the hides in pack and 
increases shrinkage accordingly. 


The National Provisioner 
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Curing Corned Beef 


What is the best method of handling 
corned beef in small lots? A subscriber 
writes that he does not have very good 
luck with his beef and asks what the 
trouble is. He says: 


Editor The National Provisioner: 


We would like to know how to handle small 
lots of corned beef. We keep a small ticrce in 
our cooler for the purpose but do not have very 


good Inck with the product. 


Too often beef is put into pickle only 
after it cannot be sold fresh. This 
means that the meat is old when it 
goes into cure and good results cannot 
be expected. Also there should be some 
way by which, when beef is put down, 
it would not be added to from time 
to time. It would be better to cure in 
small containers and not disturb the 
product until cured, rather than use a 
large container and add a few pieces 
from day to day. 

To produce a quality corned beef, it 
must be salted away as fresh as pos- 
sible. Make a salt brine about 65 degs. 
strength. If no salometer is handy to 
test the strength of the brine, a potato 
can be used for the purpose. The po- 
tato will float half way out of the brine 
when it is strong enough. 

To a half barrel of pickle add 2 lbs. 
of granulated sugar and 4 oz. of salt- 
peter. Stir well and take out all 
skimmings. 

About 14 days are needed to cure the 
product. 


If it is possible to salt the product 
away in 100-lb. lots, following is a good 
formula: 

2% lbs. salt 
1 Ib. granulated sugar 
4 oz. granulated saltpeter 

Cover the bottom of the barrel with 
a little salt and rub each piece indi- 
vidually with the mixture and pack it 
tight in the barrel. Weight it down 
and pour in some pickle, of about 65 
degs. strength, and fully cover. Repack 
after five days and cure for a period of 
two weeks. 


fe 


BEEF LIVER AND EXTRACT. 


Information regarding the possibility 
that the Federal Emergency Relief Ad- 
ministration may arrange for the can- 
ning of beef livers and production of 
liver extract was received this week by 
the Institute of American Meat Pack- 
ers from a representative of the IIli- 
nois Emergency Relief Administration. 
Beef livers would be from drought cattle 
slaughtered by the government, and the 
amount probably would be between 
250,000 and 1,000,000 lbs. While livers 
are not canned extensively at the pres- 
ent time, anyone engaged in beef can- 
ning could produce canned beef liver if 
wanted. Liver extracts are manufac- 
tured by a large number of pharma- 
ceutical concerns, but only two meat 
packing companies seem to be engaged 
in the trade. 

——4e___ 


Are your questions answered here? 
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PROVISIONER Steam and Power 


SAVING 
SERVICE 








Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power ay nee equipment in use. Prac- 


tices in many instances are behind the times. Advan 
modern, cost-cutting equipment and waste elimination caatnadee and appliances. 


ge has not been taken of 
The 


result is much waste and loss, with steam and power costs higher than they need be. 
THE NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE is a new 
service to readers of THE NATIONAL PROVISIONER. Its purpose is: 
To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 


To aid 
plants, to so 


ckers to compare their steam and power costs with those in other 
ve their steam and power problems, to improve boiler and engine room 


results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting engineering service. 
consulting engineers that no other can fill. 


There is a place for the 


But there is also a need for a service to bridge the gap between the plant on 
the one hand and the consulting engineer on the other—the practical experience of 
the operating force and the technical skill and knowledge of the trained expert. 


It is this gap 
SERVICE will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize desi 


that THE NATIONAL PROVISIONER STEAM AND POWER SAVING 


s, or to 


compare the merits and advantages of one piece of equipment with another. Par- 
ticular yin eee vary too widely to attempt these services. 


But subscribe 
NATIONAL, PROVISIO NER 8 
made to help them. 


rs with everyday operating problems are invited to consult THE 
TEAM AND POWER SAVING SERVICE. Every effort will be 








COST TO GENERATE STEAM. 


Too few packers maintain records 
from which to calculate cost to produce 
1,000 lbs. of steam, despite the fact 
that such information is necessary to 
correctly appraise the results the boiler 
room is delivering. One packer asks 
how to figure this cost. He writes: 
Editor The National Provisioner: 

In various articles on steam and power in THE 
NATIONAL PROVISIONER the cost to generate 
1,000 lbs. of steam is referred to. How is this 
cost determined? 


Two things must be known to deter- 
mine the cost to generate 1,000 lbs. of 





Steam and Power 
Savings 
If you could get your power for 
nothing, Mr. Packer, would you be 
interested ? 
Others are doing it. 


Surveys of packers’ heat and 
power conditions made by a num- 
ber of ‘oo in a variety of 
packing ts show tremendous 
possibilities of savings. 

Results of these studies are 
covered in a series of articles now 
appearing in THE NATIONAL PRo- 
VISIONER. 

When completed a limited edi- 
tion of this series will be re- 
printed in pamphlet form. If you 
want the facts and figures it con- 
tains, fill out and return at once 
the followtng coupon: 
ae National Provisioner 


So. Dearborn st., 
Chicago. 








Please reserve fo 


H 
when issued, and mail to the fol- 


lowing address: 


SE °..6-+0.0-0seeceeeeeeueeemeen 


SNES 64 6.0.0:0-6.605 0 00-wenseneeeeeeees 








steam—amount of steam made and cost 
to make it. 


Usually the data on which the cost 
is calculated is collected over a long 
enough period to make the result fairly 
representative. If desired, this cost 
may be calculated weekly, monthly or 
for any period for which data is de- 
sired. 


Pounds of steam produced can be de- 
termined accurately enough for all 
practical purposes by measuring with 
a meter the quantity of water delivered 
to the boiler during the period for 
which the cost is to be determined. If 
this meter registers in gallons the 
meter reading should be multiplied by 
8.34, the weight of one gallon of water. 
One cubic foot of water weighs 62.43 
Ibs. 


A pound of water evaporated in a 
boiler generates a pound of steam. 
Therefore, the total pounds of water 
supplied to the boiler during the period 
represents the pounds of steam made 
during the interval. 


Against the cost of producing this 
steam, should be charged the cost of 
coal delivered in the boiler room, labor, 
repairs, insurance, depreciation, taxes, 
supplies, etc. 


Knowing the number of pounds of 
steam generated and the cost to make, 
the problem of determining the cost 
per 1,000 lbs. of steam is then a simple 
one of division. 


Another result of interest and value 
is the amount of steam generated per 
pound of coal burned. This indicates 
relative boiler efficiency, and is a check 
on methods employéd in the boiler 
room. This result is obtained by weigh- 
ing the coal fired under the boiler, 
metering the water supplied and di- 
viding the number of pounds of coal 
burned into the number of pounds of 
steam generated. Some packers get 10 
or more lbs. of steam per lb. coal. 
Others may average as few as 5 lbs. of 
steam. 
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ADELMANN Ham 
Boilers are made of 
Cast Aluminum,Tinned 
Steel, Monel Metal and 
Nirosta (Stainless) 
Steel. 10 styles, 77 
sizes. 


Ham Boiler Washer. 
Thorough — speedy — 
easy washing. Cleans 
any size or shape 
quickly and econom- 
ically. 














All “STAR” 


Performers for the 







, ae i : orig’ 
This Prest-Rite Mold per- Luxury Loaf Containers, 
mits use of a casing. Adap- H A M B O I L I N G famous for fine meat loaves, a 
table for Liver Cheese, used with Viskings to pro- uu 
Head Cheese, Tongue and an d SA U S A G E duce Blood and Tongue doin 
Ham Bologna, etc. 2 sizes. Sausage, Head Cheese, thei1 
Depart ments Pressed Corned Beef, etc. At 
5 sizes. 
ADELMANN 






‘The Kind Your Ham Maker Prefers” 











HAM BOILER CORPORATION Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
— Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 


THE SOLUTION TO EVERY SAUSAGE 
COOKING PROBLEM pesgg 


SEVEN MAJOR ADVANTAGES NEW 


























1. Cooks entire batch of sausage ees 
evenly, thoroughly, without variation. a O W in as 
pack 
2. Actually costs much less and re- pare 
quires less time to operate. 3. Pro- PRICES ity v 
duces a superior product with better ded 
flavor, appearance and quality. 4. Re- Prices on all them 
duces shrink—pays for itself! 5. Dee JOURDAN a 
livers clean, perfect product—no Process Cook- Ps 
ers have been 
tangled, broken or burst sausage. radically re- play 
6. Color can be applied at same time  quced! No sac- ee 
sausage is being cooked. No streaks, rifice in effi- butic 
spots, irregularities. 7. Will be in- ciency, economy on 
stalled on free trial! or performance. prodi 
: : Order now for wide] 
Write for free book giving full data _ great savings! not r 
on this famous machine! refri 
playe 





JOURDAN PROCESS COOKER Co. PROCESS COOKER — 


814-832 West 20th Street Chi Hllinoi G90. 449 dated” Nov. ‘6° 1928. "and No. 1,021,291 Re 
1“ es ree icago, InoIsS dated Aug. 8, 1933. Other Patents Pending. ease] 
teed prod 
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WHY CHEESE SALES GROW. 


Consumption of cheese for several 
years increased more rapidly than that 
of sausage. 


This is not so much because consumers 
prefer cheese to sausage, although 
much ingenuity has been shown in 
originating new types and varieties of 
cheese to meet consumer preferences, 
but because cheese manufacturers are 
doing a very efficient job of selling 
their products. 


Attractive containers, many with util- 


a 


jot SAUSAGE 


display sign was provided to interest 
consumers. This, enclosed in every 
dozen containers, carries a detachable 
strip containing a story for the dealer. 
The strip re-emphasizes the sales ad- 
vantages of the cheese and outlines 
merchandising ideas which have been 
proved effective. 

In other words, cheese manufacturers 
concentrate much of their merchandis- 
ing effort in the retail store, the con- 
tact point between consumers and their 
products. They build good will by 
showing the retailer how to sell more 


ee 


EARLY AMERICAN 


THE OLD FASHIONED FLAVOR OF 


FINE, WELL AGED 





AMERICAN CHEDDAR 


Borden's 


EARLY AMERICAN 


PASTEUR)7 
STEURIZED PROCESS CHEESE 
s 


4 Rie 
. »« BordenS « * 


YW « Faudy Ameen & 4% 


vagrawartce Seoc Ess 


HOW MANY TRY THIS IDEA WITH SAUSAGE? 


Display material designed to help retailers sell more cheese. 


in an attractive display container. 
package of the product. 
retailer is also furnished merchandising 


ity value, are being used; various types 
of cheese have been dressed up to give 
them appetite appeal; food value of the 
product is stressed; newspaper and 
magazine advertising is being done; and 
the retailer is educated on how to dis- 
play and merchandise cheese to the best 
advantage. 


When Borden recently started distri- ‘ 


bution of its new “Early American” 
cheese, news releases describing the 
product and its characteristics were 
widely distributed. The fact that it is 
not necessary to keep this cheese under 
refrigeration and that it can be dis- 
played anywhere was stressed. Photo- 
graphs of the product accompanied the 
release. 

Retail dealers received a counter 
easel which displays a package of the 
Product. A red, white and blue window 
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At the left is the product 


At the right is a counter easel on which is a 
At the top is a red, white and blue window streamer. 


The 
ideas which have been proved effective. 
cheese and make greater profits. Nat- 


urally under such circumstances he 
becomes kindly disposed toward the 
product and is inclined to push it. 

What cheese manufacturers are doing 
in merchandising many sausage manu- 
facturers might employ to increase con- 
sumption of sausage. 


— ~~ Qe 


PACKAGING SAUSAGE. 


A meat dealer in Elmhurst, N. Y., 
slices sausage on a sheet of wax paper. 
This he slides onto a stiff paper pie 
plate which is covered with another 
piece of wax paper and is then wrapped 
with white wrapping paper. He says 


women appreciate this careful packag- 
ing method, as the sliced meat arrives 
in perfect condition, and stays fresh un- 
til served.—Visking News. 












SAUSAGE FOR EVERY TASTE. 


An advertising folder entitled “Sau- 
sage for Every Taste” is being offered 
to members and non-members of the 
National Organization of Sausage 
Manufacturers, a division of the Insti- 
tute of American Meat Packers, as a 
feature of the program of service of 
the organization. The folder contains 
a variety of recipes for the use of sau- 
sage of help to the housewife in plan- 
ning weekly menus. A part of the pro- 
gram is an endeavor to promote the 
various uses of sausage in the menu, 
and thereby increase its consumption. 


The recipe booklet, attractively illus- 
trated and colored, offers a variety of 
ways to prepare the large assortment 
of sausages now on the market. Frank- 
furters, for instance, usually are 
thought of as a companion of sauer 
kraut by the average housewife. This 
folder, however, offers five different 
ways to prepare frankfurters and not 
one of them mentions sauerkraut. The 
five are: Hot slaw with frankfurters, 
scalloped potatoes and frankfurters, 
broiled frankfurters with bacon, baked 
frankfurters and deviled frankfurters. 
By offering these varied selections, it is 
believed that the consumption of this 
type of sausage can be increased. 


Frankfurters, however, are only one 
sausage variety considered. Bologna, 
dry sausage, liver sausage, link sau- 
sage and others have their place on the 
menus described in this folder. The 
folder points out that sausage, like all 
meats, is high in nutritive value, yet 
at the same time is relatively low in 
price. Sausage is full of possibilities 
that are quickly and easily realized— 
appetizing breakfasts, attractive tasty 
luncheons, satisfying, sustaining din- 
ners, and enjoyable picnic lunches. 

Many meat retailers are not ac- 
quainted with all the attractive ways 
in which sausage may be utilized by 
the consumer. Sausage sales are nat- 
urally hampered because of this lack 
of knowledge, and the consumer has 
very few other sources to which she 
may turn to gather knowledge con- 
cerning meats and meat products. A 
retailer who advances such informa- 
tion as that contained in the folder, 
“Sausage for Every Taste,” very prob- 
ably would find that there is a large 
consumer market for sausage which has 
hitherto never been tapped. 


Be 


A SALES SUGGESTION. 

This is the time -of the year for 
serving franks and sauerkraut. Tell 
dealers to try a can of sauerkraut on 
the counter alongside a box of franks. 
This little sales suggestion will increase 
sale of these two items many times. 
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STOCKINETTE 


For fore and hind quarters, for rounds, calves, 


lambs, chucks and loins, for hams and bacon, 
for wieners, for franks—let BEMIS Stockin- 
ette make your products more attractive, 
more sanitary, more salable. 


Less than a cent will pay for the protec- 
tion that BEMIS Stockinette will give a 
10-lb. ham. Of course it’s worth it. 


Quality, price and service are the three 
essentials that determine where you buy 
Stockinette—and no other source of sup- 
ply can meet these three essentials as 
adequately as BEMIS. 


There’s an easy way to convince 
yourself. Write today for a FREE 
SAMPLE and price quotations. 

207 


BEMIS BRO. BAG CO. 


420 POPLAR STREET ~ - + 


Sist STREET AND 2nd AVENUE - - BROOKLYN, N. Y. 
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ST. LOUIS, MO. 





Greater grease- 
repelling qualities - 








e The grease-resisting Kleen Kup is an entirely new 
type of paper package. It is the result of many years of 
experiment to produce a package suitable for such products 
as Lard, Butter, Peanut Butter, Shortenings, and Meat Prod- 
ucts of a greasy nature. 


e Send for samples. Test them. Notice how superior 


they are to ordinary paraffined packages. 








The Package That 
Sells Its Contents 
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NEWARK NEW JERSEY —' 
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REFRIGERATOR CAR MILEAGE. 


Tariffs filed by carriers in connec- 
tion with the Interstate Commerce Com- 
mission’s decision relating to privately- 
owned refrigerator cars have been sus- 
pended pending a hearing on the mat- 
ter to be held in Chicago on December 
17. This action was taken by the com- 
mission in compliance with a request 
made by a number of packers, produce 
dealers and others who use private re- 
frigerator cars. Two tariff provisions 
are involved. They publish rules under 
which privately-owned cars will be gov- 
erned and under which mileage allow- 
ances will be paid for privately-owned 
cars. 


Packers filing a protest with the com- 
mission asking suspension of the mat- 
ters in question until further hearing 
are Oscar Mayer & Co., Inc., Chicago; 
Memphis Packing Co., Memphis, Tenn.; 
Hunter Packing Co., E. St. Louis, IIl.; 
E. Kahn’s Sons Co., Cincinnati, Ohio; 
Hygrade Food Products Corporation, 
Roberts & Oake, Miller & Hart, and 
Agar Packing & Provision Company of 
Chicago; Columbus Packing Co., Colum- 
bus, Ohio; and George A. Hormel & Co., 
Austin, Minn. 


——_—_ 


CORROSION TESTS. 


Two sets of experiments have been 
completed in Germany recently in con- 
nection with corrosion of refrigerating 
machinery caused by brines. One set 
was conducted over a period of seven 
days for the purpose of observing the 
loss of weight of the various metals 
under test, and the second series lasted 
240 days, and was for the purpose of 
knowing whether there was parallelism 
between the results obtained in the two 
series. 


The action of eight different cooling 
salts as found in commerce and of a 
pure solution of calcium chloride upon 
iron, brass, bronze, copper, zinc, and 
aluminum was studied. Broadly speak- 
ing, it was found that the corrosive ac- 
tion of the brines upon the same metal 
were different. A distinction can, there- 
fore, be made between (1) brines whose 
corrosive action is constant throughout 
the whole experiment (i.e., the quantity 
of metal dissolved is constant in the 
unit of time and of area); (2) brines 
whose corrosive strength decreases; and 
(3) brines which have the property of 
forming deposits on the metal. 


fe 
A. 8. R. E. ANNUAL CONVENTION. 


The thirtieth annual convention of the 
American Society of Refrigerating En- 
gineers will be held in New York City, 
December 5, 6 and 7. Four sessions 
will be held, the subjects scheduled for 
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co) REFRIGERATION 
and, Pugin Fold 


discussion being timely and new. In- 
cluded among the addresses planned 
are the following: “Storage of Meat— 
A Review of Investigations,” Arthur 
W. Ewell, Worcester Polytechnic Insti- 
tute; “Refrigeration of Foods,” A. H. 
Baer, past president of the A. S. R. E.; 
“Advancement and Achievement of 
Quick Freezing,” Gardner Poole, vice 
president, General Foods, Inc.; “Prog- 
ress in Refrigerator Car Practice,” W. 
V. Hukill, U. S. Department of Agri- 
culture, Washington, D. C.; “Air Con- 
ditioning and Odor Control,” Philip 
Drinker and Wm. MacL. Pierce, Har- 
vard School of Public Health, Boston, 
Mass.; “Visual Heat Transfer,” A. D. 
Moore, University of Michigan; “Ther- 
mo-Physics of Liquid Refrigerant Con- 
trols,” L. H. Philipp, director of labo- 
ratories, Kelvinator Corp., Detroit, 
Mich.; “Air as a Refrigerant,” R. U. 
Berry, General Electric Co. 
fe —- 


REFRIGERATION NOTES. 

Ben H. McFarland and others are 
erecting a cold storage plant at the 
corner of Second and F sts., San Ber- 
nardino, Calif. 


The Madison Cold Storage Co., Madi- 
son, Fla., of which E. L. Dyre is man- 
ager, is erecting a new cold storage 
plant to be operated as a meat curing 
plant. 


One of the largest commercial refrig- 
erated storage units in southwestern 
Michigan has been completed at the 
Lafayette Transfer & Storage Co. build- 
ing at 1232-34 Broad st., Benton Har- 
bor, Mich. 


The McCook Ice & Packing Co., 
McCook, Nebr., has been remodeled for 


the canning and packing of government 
beef. 


Winston-Salem, N. C., has applied to 
the Public Works Administration for an 
additional $20,000 to complete a $55,000 
abattoir. The project has not yet been 
started. 


Sam Turvey of the Turvey Packing 
Co., Blackwell, Okla., plans enlarging 
the cooling unit. 


~~ 


PRODUCE IN COLD STORAGE. 


Cold storage holdings of butter, 
cheese and eggs on Nov. 1, 1934: 
Nov. 1, Oct.1, Nov. 1, 


1934. 1934. 1933. 
Butter, creamery, Ibs..... 111,033 125,047 160,463 
Cheese, American, Ibs....102,873 108,624 95,831 
Cheese, Swiss, Ibs. ...... 7,188 9,145 6,664 
Cheese, Brick-Munster, 
26g ebcariaquewsseee 942 1,505 1,041 
Cheese, Limburger, lbs... 1,407 1,480 1,236 
Cheese, all other, lbs.... 5,683 6,609 4,883 
Eggs, shell, cases ...... 4, 6,803 5,175 
Eggs, frozen, lbs. ...... 85,478 99,951 2,302 
-—— 


Watch the Wanted page for bargains. 














MEAT PLANT FIRE HAZARDS. 
(Continued from page 16.) 
in wet places the insulation becomes 
soaked, resulting in a short circuit, 
creating a fire hazard and endangering 
the worker. 

Rubbish, such as lunch papers, beef 
rags, wiping waste, etc., never should 
be thrown or stored behind steam coils. 
That is carelessness. There is a saying 
that “A clean house never burns.” It 
is entirely likely that no one cause 
leads to more fires than bad housekeep- 
ing. 

Fighting an Ammonia Fire. 


If a fire breaks out in a building 
containing a direct expansion cooling 
system using ammonia the suction of 
all available machines should work col- 
lectively on that building, so that the 
coils may be pumped dry as fast as 
possible. 


Ammonia under the action of heat 
expands rapidly and never could be con- 
fined in coils. It is so pungent that it 
quickly drives firemen away from their 
vantage points, if they come in contact 
with the gas. 


If faster action is necessary the en- 
tire charge in the building should be 
blown to a sewer or water tank, by 
making a connection at the lowest point 
on the system and draining the charge 
through a hose. Local city ordinances 
usually control the installation of am- 
monia connections, so that the fire de- 
partment may acquaint themselves with 
the valves. 


When a fire starts power and light 
service is disconnected and main steam 
valves closed. If city gas is used it 
should be discontinued at once. This 
action isolates the building service and 
reduces danger of a damaging explo- 
sion. 

Regardless of how well the plant is 
equipped for fighting fires, it should be 
the special duty of someone to promptly 
notify the city fire department if a fire 
breaks out. City firemen are equipped 
to prevent spread of the fire to adja- 
cent structures. Serious losses can 
quickly result if the plant’s staff relies 
entirely upon its own ability. 

Fire spreads so quickly that not one 
single precaution should be overlooked. 


~~ ao 


FROZEN POULTRY IN STORAGE. 


Storage stocks of frozen poultry on 
hand on Nov. 1, with comparisons: 

Nov. 1, Oct.1, Nov. 1, 

1934. 1934." 1933. 


PER, DH: oc0s0dnvecds 18,507 14,447 13,211 
a err 8,642 3,969 5,338 
Re 482 7,272 10,845 
Eee 13,960 11,605 11,702 
EL TS cvs cman ceae< 1,757 3,041 1,620 
ee a 3,817 ,962 4,849 
Miscellaneous, Ibs. ...... 13,342 10,966 1,963 








ON THE IMPORTANCE OF 
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INSIDE 


LOOK 


Take even such “important trifles” as care in packing. Worcester Salt, when 
packed in barrels, is not only automatically filled and weighed, but is held 
within a special paper liner, wax treated to protect it from dust, dirt, moisture 
and germs. This is one more exclusive Worcester Salt feature. It costs us more, 
but it is worth it. 





HEN you open a bag or barrel of Worcester Salt you can 

be certain of 2 things: (1) Salt so pure that it exceeds even 
the high standards of the United States Pharmacopoeia for chem- 
ically pure sodium chloride (salt in its purest form) and (2) that 
this purest and finest of salt has never, during a single step of its 
refining, known the touch of human hands. For Worcester Salt, 
either in bags or barrels, is not only automatically filled and 
weighed, but is held within a special paper liner, wax treated to 
protect it from dust, dirt, moisture and germs. This is just one 
of many such exclusive features in the production of Worcester 
Sale that' makes it purer, better. 


° Memorandum to your secretary . 


Write ‘the Worcester Salt Company, 40 Worth Street, New 
York: City, for a copy of their 90 page illustrated book on the 
history and refining of Worcester Salt. I want to get a real 
picture of why all salt is not alike. 


Pewwree | ER 
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OLDEST 






MADE BY AMERICA'S REFINERS 


OF PURE SALT 
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AROMA, FLAVOR 
APPEARANCE! 
—in sausage 


PRIME Raw Sap re for LEGG’S 
HOME-GROWN OLD PLANTATION SEA- 
con tg SONING include choicest se- 

lected prime, domestic pep- 
pers that are processed scientifically to bring 
out their full rich flavor. 


CHOICEST To these domestic peppers, 
IMPORTED are added the highest quality 
PEPPERS of imported pulverized ber- 


é ries grown in the Tropics, 
Our secret lies in knowing what kind to use 
and how much to use in a scientific way. 


AROMATIC The aromas of OLD 
HERBS PLANTATION SEASON- 

ING come from processed 
herbs that would be the envy of King Solomon 
or the Queen of Sheba! 


BLENDED —— spices and os of 
. predetermined value are 
oy a blended and cross-blended to 


produce both flavor and ap- 
pearance that arouse the appetite. Test sam- 
ples on request. 








AC.LEGG PACKING CO. INC. 


BIRMINGHAM, ALABAMA,, U.S.A 
WORLD'S LARGEST BLENDERS OF SAUSAGE C5 SEASONINGS 
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Trade Fairly Active—Market Irregular 
—Lard Reached New Highs—Cash 
Trade Satisfactory — Hogs Barely 
Steady—Western Run Fair Compara- 
tively—Stocks, Lard, Meats Decreas- 
ing. 

Market for hog products was quite 
active the past week, especially lard. 
Prices, after moving into new high 
grounds for season, maintained prac- 
tically all gains. There was a barely 
steady tone in hogs and fair hog runs. 

Commission house trade was on buy- 
ing side, and lard, at times, was stim- 
ulated by a steadily advancing tendency 
in cotton oil, comparatively large oil 
consumption, and steadily decreasing 
lard and meat stocks. 

Profit taking and hedge selling was 
apparent at times, but failed to have 
much influence on the provision mar- 
kets. Packing interests were buyers of 
futures at times, undoubtedly lifting 
hedges against cash trade. Cash trade 
was very satisfactory. 

Hog and Lard Figures. 

Developments in hogs caused hesita- 
tion at times, but there was no disposi- 
tion to press the selling side of prod- 
ucts markets. Hog run was not large. 
Many light weights continue to come to 
market. As a result, it was calculated 
production of lard and meats was small- 
er and that the statistical position must 


ProvisiOns a4 Lard 2e= 
Weekly Marfcé (Cue 


continue to reflect this situation and the 
smaller number of hogs in the country. 


Top hogs, after reaching $6.05 at 
Chicago, reacted to 5.90c, and later held 
steady at 5.95c. Average price of hogs 
at Chicago last week was 5.60c, against 
5.35¢ the previous week, 4.45¢c a year 
ago, 3.65c two years ago and 4.90c three 
years ago. 


Receipts of hogs at western packing 
points last week totaled 440,258 head, 
compared with 436,000 the previous 
week and 43,000 same week last year. 


Reports of cash trade continue favor- 
able. Distribution of 1,198,000 bbls. of 
cotton oil the first three months of the 
season, against 730,000 bbls. the same 
time last season, was favorably con- 
strued. Oil stocks are on the decrease, 
and to date there has been no serious 
competition between oil and lard. 


Lard stocks at end of November were 
107,453,000 lbs., compared with 128,054,- 
000 lbs. the previous month, 133,693,000 
Ibs. November 1, last year, and a five- 
year November 1 average of 68,785,000 
lbs. 


Meat Stocks Down. 


Stocks of meats on November 1 were 
716,869,000 lbs., compared with 724,- 
162,000 lbs. the previous month, 605,- 
367,000 Ibs. a year ago, and a five-year 
November 1 average of 542,159,000 Ibs. 














Exports of lard for week ended No- 
vember 3 were 6,051,000 lbs., against 
7,344,000 Ibs. last year. Exports from 
January 1, to November 3 total 401,- 
752,000 lbs., against 488,527,000 Ibs. the 
same time a year ago. Exports of 
hams and shoulders for week were 981,- 
000 Ibs., against 1,404,000 Ibs. last year; 
bacon, 294,000 lbs., against 604,000 Ibs.; 
pickled pork, 268,000 Ibs., against 468,- 
000 lbs. 

PORK—Demand was fair at New 
York, but market was easy. Mess was 
quoted at $28.00 per barrel; family, 
$24.00 per barrel; fat backs, $22.25 to 
$24.00 per barrel. 

LARD—Demand at New York was 
satisfactory, and market was firm. 
Prime western was quoted 8.85@8.95c; 
middle western, 8.75@8.85c; New York 
City tierces, 844 @8%c; tubs, 11%c; re- 
fined Continent, 9@9%c; South Amer- 
ica, 944@9%c; Brazil kegs, 9% @9%c; 
compound, car lots, 11%c; smaller lots, 
11%c for export, domestic 4c more. 

At Chicago, regular lard in round lots 
was quoted at 17%c over November; 
loose lard, at November price; leaf lard, 
at November price. 


(See page 39 for later markets.) 
BEEF—Demand was fair and market 
steady at New York. Mess was nom- 
inal; packer, nominal; family, $18.00@ 
19.00 per barrel; extra India mess, nom. 
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These charts in THE NATIONAL PROVI- 
SIONER MARKET SERVICE series shows the 
trend of storage stock accumulations during 
October and the first ten months of 1934, 
compared with those of like periods one and 
two years ago. 

All stocks declined during October, 
part of the decline being seasonal, but 
the unusual size and character of hog 
rans had considerable influence on re- 
lationship of the decline to that of the 
Same month during each of the past 
two years. In the case of frozen pork, 
stocks on November 1 were higher than 


Week ending November 17, 1934 


at the same date one and two years 
ago. Pickled meat stocks were slightly 
higher than at the same time in 1932, 
but lower than 19338, while dry salt 
stocks were below those of November 
1 in each year. Lard stocks are un- 
der those of a year ago, but are con- 
siderably above those of the like period 
two years ago. 


From this period to the close of the 
winter packing season the normal trend 
of stocks is upward, but just what 





trends of the present year will be it is 
difficult to predict. Should supplies be 
light, it is probable that stocks would 
show considerable decrease rather than 
the usual seasonal increase, provided 
price levels were such as to stimulate 
buying. Regardless of supply during 
the winter and spring months, influence 
of buying power is going to be strong. 

Frozen Pork. — As in 1932, frozen 
pork stocks showed only slight decline 
during October. Hog receipts were 
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ma EValaliate 


Power Plant 
Improvements! 


? 





LET US HELP YOU CHECK UP 
ON MONEY-SAVING 
MODERNIZING EQUIPMENT 


BOILERS 

C-E Sectional Header Boiler 
C-E Box Header Boilers 
C-E Bent Tube Boilers 

C-E Fire Tube Boilers 

C-E Electric Boilers 

C-E Marine Boilers 


STOKERS 
C-E Multiple Retort Stoker 
Type E Underfeed Stoker 
C-E Stoker-Unit 
(for small boilers) 
Type H Stoker 
(for industrial furnaces) 
Coxe Traveling Grate Stoker 
Green Chain Grate Stoker 
(natural draft) 
Green Chain Grate Stoker 
(forced draft) 


PULVERIZED FUEL SYSTEMS 
(for boilers and industrial fur- 
naces) 
C-E Storage System 
C-E Direct Fired System 
Raymond-Pulverizing Mills 


FURNACES 

C-E Water Cooled Furnace 
C-E Water Screen 

C-E Slagging Furnace 


COMPLETE UNITS 
Combustion Steam Generator 
(a unit of standardized overall 
design) 
Coordinated designs comprising any 
combination of boiler and firing 
equipment 


ALLIED EQUIPMENT 
C-E Air Heaters 
(plate and tubular types) 
C-E Economizer 
C-E Oil Burners 
Grieve Grates 
C-E Ash Conveyors 
C-E Ash Hopper A-197 


COMBUSTION ENGINEERING 
COMPANY 


200 MADISON 


in Ass 


INC. 


AVENUE NEW YORK, N. Y. 


ng Corp., Ltd., Montreal 








Quality EQUIPMENT buit 























to your needs 


GLOBE TABLES 
built to your needs. 


In addition to a most 
complete line of 
standard equipment, 
GLOBE can fabri- 
cate equipment of 
any description that 
will exactly meet 
your needs. Ask 
about this service! 





Sausage Stuffing 
Table with adjust- 
able legs, stainless 
steel top. 





Sausage Stick Hanging 
Truck for transporting 
and finishing sausage on 
sticks. One of the com- 
plete GLOBE Line of 
Quality Equipment! 


THE GLOBE COMPANY 


Complete equipment for Meat Packers and Sausage Manufacturers 


818-28 W. 36th St. ““Srartox” Chicago, Il. 


CHEAPER 


TO PATCH BROKEN CEMENT 
FLOORS THAN TO RESURFACE 


























An unretouched photo of floor section that was later saved with 
Cleve-o-cement. (See picture below). 


Cleve-o-cement is an entirely different kind of floor patch- 
ing material. Applied in the afternoon, it dries hard as 
flint overnight and is ready for heavy traffic the following 
day. In twenty-four hours, Cleve-o-cement is harder than 
ordinary cement after 28 days. Waterproof, acid-resistant 
and unaffected by freezing temperatures. Hundreds of en- 
thusiastic users in dairy and packing industries. Write 
today. Made only by 


THE MIDLAND PAINT & VARNISH COMPANY 
1322 MARQUETTE AVE. CLEVELAND, OHIO 
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large for the month, although the total 
tonnage of pork produced was not large, 
owing to light average weight. Move- 
ment into freezer was much larger 
than the same month a year ago, due 
primarily to large supply of light 
weight cuts that could not be moved 
into current consumptive channels. A 
good many hams and bellies were froz- 
en, as outlet for these products through 
smokehouse channels has not been brisk. 
However, with the lighter hog run in 
prospect—at least after the first of the 
calendar year—it is probable that there 
will be need for such freezer accumu- 
lations as are available. Frozen pork 
on hand on November 1 was nearly dou- 
ble the five-year average on that date. 


Ss. P. Meats. — Supply of pickled 
meats declined slightly during the 
month. Stocks are just about the same 
as those on hand a year ago, and are 
more than 40 million pounds larger than 
the five-year average on November 1. 
During the month just ended there was 
a very slow movement on pickled hams, 
all averages. Even with the light put- 
down of heavy averages and general 
scarcity of supplies, no particular price 
advances have been made. Boiling 
hams are in slow demand, and this has 
been another adverse factor in the 
pickled meat business. 





D. S. Meats. — Stocks of dry salt 
meats declined during the month to the 
lowest point of the year and of any 
period in the past three years. Sup- 
plies are about 28 million pounds under 
those of the five-year-average on that 
date. Amount of product placed in cure 
during the month was nearly 5 million 
pounds less than what went into cure 
in October, 1933. 

A very unusual situation has pre- 
vailed in dry salt meats. Prices for 
bellies have been above those for both 
green and pickled hams and for fresh 
pork loins. Even fat backs have com- 
manded a better price than loins, due 
of course to shortage of supply. There 
is some evidence in trade circles that 
these high prices for this class of meat 
are being felt, but so far buying has 
continued good. 

Lard.—Lard continues in strong po- 
sition. Stocks are well under those of a 
year ago, but are considerably above 
the five-year-average on November 1. 
However, the basic position of this com- 
modity is strong. With hogs produc- 
ing only limited quantities of lard, and 
with the prospect of a greatly reduced 
hog kill in 1935, it would seem that 
foreign and domestic demand should 
absorb all available stocks at prices 
satisfactory to manufacturers. Export 








Cut-Out Values 


N SPITE of a slow fresh pork trade 

and increased marketings of hogs, 
prices in the live market showed an up- 
ward trend during the week just ended. 
Probability of considerable curtailment 
in supplies later in the season and dur- 
ing the coming spring and summer 
added a strong undertone to market. 
Strength in lard is also a bullish factor. 
Cut-out values continue reasonably sat- 
isfactory and product is going into cure 
at only a fractionally higher cost than 
the current market. 


Continue Good 


treme weight hogs were offered. Pack- 
ing sows were scarce as were pigs. 


Top for the week at $6.10 was paid on 
the closing day of the period. This 
was the highest November price in four 
years, top for the same period a year 
ago being $4.60, two years ago $3.75 
and three years ago $5.15. Low top for 
the week just ended was $6.00, made on 
Wednesday and the low average of $5.75 
was made on the same day. The high 
average of the week at $5.85 was made 


trade during October was fair and do- 


mestic outlet 


good. 
ae - 


STOCKS IN COLD STORAGE. 


Stoeks of meat and lard on hand in 
the United States on Nov. 1, 1934, and 
those of one and two years ago, as 
shown in the accompanying chart, are 

















reported as follows: 
1932. 
Frozen S. P. D.S 
pork. pork. pork. Lard 
Lbs. (000 omitted.) 
a: Sa 141,468 333,018 84,916 50,818 
i eae 187,075 383,411 103,892 78,538 
Bs Betedsevcen .151 445,346 122,902 92,861 
Me Ba vwetaccts 248,208 420,996 124,969 106,411 
ME Dcweccecvis 239,745 430,260 127,857 110,724 
ee Seer 224,778 .413 127,601 129,328 
= eae 196,095 414,372 120,743 131,509 
SE: Rotcutecienves 150,055 372,787 111,210 121,618 
a, Sey 121,114 347,941 109,428 103,169 
3 Sere 8,569 327, 91,168 70,582 
Ns Bsa cseneee 59,844 306,758 65,561 34,358 
| i See 62,294 294, 40,285 29,186 
1933. 
Frozen’ ‘8. P. D.S 
pork. pork. pork, Lard 
Lbs. (000 omitted.) 
ee 102,648 322,229 69,190 40,481 
ae RNS 143,085 350,114 81,885 52,841 
BG Biecctewonde 153,881 368, 86,848 58,182 
Ses. 153,096 369,925 87,117 61,713 
2 eee 165,875 374,735 89,063 71,851 
| RREORT 175,727 388 104,228 110,381 
ae Sere. 212,779 415, 131,218 186,250 
i ear. 228,333 432,909 146,613 218,267 
th ST 194,822 414,2: 144,090 i 
ME: ‘Sveqecvesut 128,497 374,320 126,148 192,502 
SE: Mankaageete 75, 24,992 92,633 133, 
By CRoases cece 81,722 361,855 81,186 110,394 
1934. 
Frozen 8. P. D. S. 
pork. pork. pork Lard. 
Lbs. (000 omitted.) 
63 402,632 97,301 132,510 
442,438 110,674 168.756 
,069 113,298 7,560 
381,248 108,538 173,775 
381,633 107,919 179,441 
0 376,631 294 182,576 
369,293 91,209 195,973 
370,669 2,388 209, 
326,379 63,782 167,155 
335,212 58,763 128,054 
328,155 49,849 107,453 
—_@—— 
CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 


Chicago, Nov. 


P. S. Lard, Ibs.. .60,459,511 


Other kinds of 


14, 1934: 
Nov. 14, Oct. 31, Nov. 14, 
1934. 1934. 1933. 


67,056,853 73,327,359 













on the opening and closing days of the pst. Ibs, yet 4,805,786 4,479,857 4,376,417 
= 7 . . Saal . S. cl. bellies 
Heavier weight butchers continued to Period. Receipts at the seven principal “nade since Oct! 
. ° ’ 9 4 Od 999 
be in strongest demand owing to short- Markets totaled 365,000 hogs for the a a 
age in supplies of these types of hogs. four-day period of the current week as made previous 
. ° , D ct. ° ot, 
At Chicago weights above 260 Ibs. 2gainst 293,000 last week and 396,000 — jp,0¢% hs 1" 893,384 2,850,998 14,028,151 
brought the top during the week, while in the like period a year ago. 7S 
ith hogs weighing 220 lbs. and down were _— The following test is worked out on ska. Ce Se 
<4 . ° e . Ss, 
a 10 to 15¢ for each 20 lbs. the basis of live hog costs and green made previous 
teh- ope he ig Select 160-lb. hogs product prices at Chicago during the fp." **,8* 130. s00 380,800 722,679 
d as : at a full 60c under hogs weighing first four days of the current week as x. sh. cl. sides, 
ving 60 Ibs. and over. Quality of the runs shown in THE NATIONAL PROVISIONER _ 1. 1934. Ibs... 5,200 5,200 
than was fairly good, but practically no ex- DAtmLy MARKET SERVICE. Ex. sh. + a. 
e y § 
tant ’ ‘ on . to Oct. 1, 1934 
160 to 180 180 to 220 220 to 250 250 to 300 o Oct. 1, 1934, S 
r en- lbs. lbs. lbs. Ibs. Be. Sun awiaees 1,300 1,700 3,500 
Tri Regular hams $2.00 $1.99 $1.96 ——%e—_— 
rite —— Sia : REE RC TTA ee ee AE " 48 : ary : 3 2 
Boston butts 4 40 40 -40 
Pork loins ....... 17 1.06 “99 "89 LARD AND MEAT EXPORTS. 
\NY Bellies, light ‘8! 1.88 1.39 143 
elites, Reavy iy des 48 1.33 Exports of lard, bacon and hams 
Coe errr reser cesses eese sess sessereseseese ee oo e : 
OHIO Plates and jowis “is 24 “O4 "32 through the port of New York during 
ae 5 5 cs entimd-c wine eniwadewnle od 22 22 .22 
P.'. lard, ‘rend, an “a a is the first three days of the current week 
Ro iors oss ne 6s 5 x¢4% ces Aeaaoenaean 12 12 12 12 totaled 602,525 lbs. of lard and 186,525 
NING oo... acs eccsceesscencedesineee 21 20 .19 19 
POTN, MOONEE 5 5s: sciccivscsceecsienevececes .06 06 .06 .06 lbs. of meat. , 
Total cutting value (per 100 Ibs. live wt.)... $7.82 $8.11 $8.22 $8.19 Lard exports from the United States 
ne WEE ek sees eran uesbentaaes 68.00% aoe ae Lage ic started for the full week ended November 10 
editing edible and inedible offal values to the above totals and deducting from these amounts : 
the cost of well finished live hogs of the weights shown plus all expenses, including the processing totaled 5,266,395 Ibs. against 7,087,965 
tax of $2.25 per hundred live weight, the following results are secured: lbs. for the same week in 1933. For the 
NIN: nig Soren Pannioesewonder ck aarees $ .23 $ .19 $ .23 $ .26 
TEES 05s tinrwuire-sinndunreioandivomtimisewek $ .39 $ .38 $ .54 $3 packer year to date, exports of lard 
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POROSITY— 
A Robber of 
Container Strength 


PROTECT Your Inside 


Packages with Dense, 
CONCORA Linerboard 


Shipping cases made with liners that are porous lack ade- 
quate protective qualities. 


Infiltration of air and moisture—weakens the container 
walls—sometimes to the point of collapse. 


Where cans are packed, rust does its destroying work, 
often making them unfit for sale. 


Protect your packages and cans by specifying Container 
Corporation cases—made from dense, full weight CON- 
CORA liners. 


CONCORA liner has proved 25 times denser than board 
not made by the cylinder process. 


CONTAINER 
CORPORATION oF AMERICA 


GENERAL OFFICES—1I11 W. WASHINGTON STREET, CHICAGO, ILL. 
MILLS AND FACTORIES AT STRATEGIC LOCATIONS 


Page 30 








YOU CAN’T AFF ORD to to 
POSTPONE 
PROFITS! 


PETERS Packaging Ma. 
chines will give you the 
profits you need— 
through reduced labor 
costs and higher effi. 
ciency. Start with the 
inexpensive PETERS 
JUNIOR models and 
build a complete automat- 
ic packaging unit, while 
savings pay the costs. 
PETERS Machines are 
now used by many prom- 
inent packers. (Names 
on request.) 


PETERS Automatic 
CARTON and LINER 
FEEDING DEVICE 


makes ANY STANDARD 
PETERS Packager entirely 
automatic. Cuts costs — 


pays for itself. WRITE! Write for details! 














PETERS MACHINERY CO. 


4700 RAVENSWOOD AVE. CHICAGO, ILL. 
\ i ( 


use [Ir for 
BETTER LARD 










































































You all know that earth or clay adds a flat earthy 
flavor to your refined lard. 

NUCHAR subtracts flavor and odor—makes your lard 
sweet, neutral, and promotes better keeping quality. 
Write for full information and descriptive literature 
today to: 


INDUSTRIAL CHEMICAL SALES COMPANY, INC. 


230 Park Avenue 205 West Wacker Drive 
New York City Chicago, Illinois 
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have totaled 12,455,380 Ibs. against 
13,878,975 lbs. in the like 1932-33 
period. 

Bacon and ham exports for the week 
ended November 10 totaled 996,450 Ibs. 
against 1,566,000 lbs. for the same 
period last year. For the packer year 
to date, exports of these products to- 
taled 2,179,750 Ibs. against 3,450,500 
lbs. for the period from November 1 
to November 11, 1933. 

———-—___ 


SEPTEMBER EXPORTS OF FATS. 
Exports of lard, neutral lard and 

cooking fats other than lard, with coun- 

tries of destination, are as follows: 


Other cook- Neutral 
Lard, ing fats, lard, 








Ibs. Ibs. Ibs. 
Belgium ..........- 384,528 
PemmMaPK ..ccccccce 16,500 
Finland ....--cceee. et ae 
= Wree State.... ssccce ceccce 10,277 
ae ee 9,900 7,883 cenbles 

Male, an and 

QOYPEUS ccccccccee 16,800 .— lr 
Netherlands nicenwen since 7,040 57,333 
Sweden ...cccccccee eee ee 
Switzerland ........ nn: ~ satentas — aombed 
United Kingdom . .22,663,409 14,208 48,308 
GORRER cccccccecces ee  @ikkeed. ~" Sekeee 
Br. Honduras ...... 25,001 a  waeees 
Gets BACK .cccccs. 803,050 ne '~ wesees 
Guatemala ......... 211,300 13,304 
NICAPAGUA ....000. 25,078 2: 
Panama 14,488 
Galvader ...ccccccee 35,470 «...... 
Mexico 7,859 
Jamaica 25,421 
GB cccccccccccces WGGB cee 
en Cn. ssteenee 824 a” estes 
Neth. W. Indies.... 9,460 en = —s ‘ wavdes 
Haiti, Rep. of...... 102,960 oo ‘scenes 
BEE. ccccccconse ee 
Venezuela ......... 412,821 ll i _-, 
a =e 144,732 A 
2 | ee ae 11,532 J ia ee 
DE <seteasscense 43,833 re 

SE ccccecceces 31,506,347 187,266 194,369 

WEEE cccccceess $2,351,218 $121,084 $15,946 


———fe- - — 


PORK PRODUCTS EXPORTS. 


Exports of pork products from the 
U. S. week ended Nov. 10, 1934: 











PORK. 
Week Week Nov. 1, 
ended ended 1933 to 
Nov. 10, Nov. 11, Nov. 10, 
1934, 1933. 1934, 
bbls. bbls. bbls. 
United Kingdom ........ 45 55 125 
BACON AND HAMS. 
Mibs. MlIbs. M Ibs. 
rr F 996 1,566 2,179 
United Kingdom 989 11488  2'152 
Continent ....... 5 128 25 
West Indies .... 2 on 
Other countries rea 2 
M Ibs. Mlbs. M lbs. 
ie siaginiarne dave cece 5,266 7,087 12, 
United Kingdom ........ 4,932 3'929 11902 
NEE fois wahexnions ee 182 3,001 2 
Sth. and Ctl. America. 90 65 116 
West Indies ............ 60 92 231 
Other countries ......... 2 2 
TOTAL EXPORTS BY PORTS. 
Bacon and 

F Pork, Hams, Lard, 
. Tom Bois. M Ibs M Ibs. 

New York ..... Se 5 5 27 
Boston ..... Ms Lest 8 128 
New Orleans paane 150 
Montreal .. ‘ 819 3,797 

Total week ........... 45 996 5,26 
Previous ES 25 1,019 3 Boa 
A ere mala 1,121 ,348 
Cor. week 1933.......... 55 1,566 7,087 


SUMMARY OF BXPORTS FROM NOVEMBER 1, 
1933, TO NOVEMBER 10, 1934. 


1933 to 1932 to De- 
— 1934. 1933. Increase. crease 
ork, M Ibs..... 25 : 
“ ay 5 36 pees 11 
 eanet 2,179 3,450 ies 1,270 
Lard, M Ibs..... 12,455 13,878 11423 
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CHICAGO PROVISION NARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, NOVEMBER 10, 1984. 


Open. High. Low. Close. 
LARD— 
MN sana tise aide Pre 10.25n 
Dec. ....10.35 10.35 10.30 10.35 
Jan. ..10.45-10.50 10.50 10.42% 10.45ax 
May . --- 10.87% 10.87% 10.80 10.821%4b 
CLEAR BELLIES— 
ML.  cune! ene 13.95b 
oe 13.95b 


MONDAY, NOVEMBER 12, 1934, 
Holiday. No quotation. 


TUESDAY, NOVEMBER 13, 1934. 
LARD— 


Nov. ...10.321%4 meee ne 10.82% 
Dec. ....10.35 10.40 10.32% 10.40b 
Jan. ....10.45 10.52% 10.42% 10.52% 
May ....10.82% 10.8714 10.80 10.871%4b 
CLEAR BELLIES— 

Dec. ... ee nec 13.95b 
Jan. ....14.00 14.00b 


WEDNESDAY, NOVEMBER 14, 1934. 








LARD— 

ee ae alec 10.32%4n 

Dec . 10.37% 10.40 10.30 10.40ax 

Jan, ...10.55 10.55 10.37% 10.50 

May ...10.90 10.90 10.75 10.871%4b 

CLEAR BELLIES— 

BOS. voscses ae ouas 4.20b 

Jan . 14.25 14.25 14.17% i 25ax 

THURSDAY, NOVEMBER 15, 1934. 

LARD— 

err eth Aiea 10.321%4b 

Dec. ...10.32% 10.40 10.30 10.40b 

Jan. ...10.47% 10.52% 10.37% 10.52% 

May ...10.82% 10.90 10.75 10.90b 

CLEAR BELLIES— 

MG. esc 14.20n 

TORS cc e#e0 14, 25ax 

FRIDAY, NOVEMBER 16, 1934. 

LARD— 

T. vceenw cris ‘ices 10.35n 

Dec .10.40 10.42% 10. 37% 10.42%4ax 
on 10.52%, = 10.5 10.52%ax 

10.92% 10. ar 10.92%4ax 

CLEAR BELLIES— 

Sara cata aren 14.20n 

ws weeeeas 14.20 14.20 14.15 14.15 

Key: ax, asked; b, bid; n, nom.; —, split. 


or 


SEPT. MEAT AND FAT EXPORTS. 


Exports of meats and fats during 
September, and for nine months ending 


September, 1934: 
Sept., 9 mos. ended 
1934. 





Sept., 1934. 
Total meat and meat prod- 
WOU, TRE. cccccvessocees 18,707,143 193,209,060 
. ee $2,706,155 $26,803,137 
Total animal oils and fats, 
TY oxi Ke ncewenegenauces 33,757,475 403,360,922 
MD cibtenh ss waxoutaney Maer $22,819,836 
~~ = veal, fresh, Ibs.. 440,491 3,990,016 
Sowa sie aenee eure $63, $534,471 
Beef, “plckied, etc., Ibs. 1,080,176 11,288,282 
Rklg wucawiawe-weiecewals 60,976 $620,011 
Pork, “hed ee 2,331,179 27,660,697 
WHEE Sickiconecexsaeccwos 279,268 $2,878,263 
Hams and shoulders, Ibs.. 3,375,124 50,755,188 
WEE cin taceeebiveeeetee $565,136 $7,476,234 
ee ee 1,488,770 15,516,712 
TE Scrah <n 'o punning duces $171,212 $1,328,416 
Cumberland and Wiltshire 
= Mek Atvasteaecenes 38,005 275,766 
ME NS codonaweranbente $5,208 $34,910 
Pickled WO, TE x ccesese 1,766,744 14,973,247 
. peas $141,764 $1,055,119 
Oleo oil, Ibs. -.+- 1,277,991 16,334,843 
Value ..... $98,704 $057,162 
Oe ae .... 31,506,347 368,458,207 
ee me: $2,351,218 $20,859,551 
Neutral lard, Ibs. ........ 194,369 3,076,874 
REE Shire a argitulaniic urate $15,946 $186,576 
Margarine of animal or 
vegetable fats, Ibs. ... 29,340 317,577 
WEE Sicaanesaunsccnend $3,182 $33,302 
Cottonseed oil, crude, Ibs. 670,098 8,542,452 
Se ere $38,729 $343,746 
Cottonseed oil, refined, Ibs. 413,597 5,577,466 
\.. ire ee ° $32,272 $883,811 
Cooking fats, other than 
SMG <csstpees eases 187,266 1,781,142 
WE dae rhessncenceesns $21,084 $172,103 





CASH PRICES. 


Based on actual carlot trading Thursday, 
November 15, 1934. 


REGULAR HAMS. 





Green. *8.P. 
13% 4 18% 
prt 138% 
13% 
14 
34%@14% saws 
BOILING HAMS 
Green. *S$.P. 
SD racitivs-e0kasimenewgeneets 15 gis 14% 
MED a8c060s6eseepenvedest cs 15 15% 14% 
BEE  sieosetvncceecunpesetsx 15 Gib 14% 
Bee SDs’. 2 cccwsndsesegacs 15 15% vane 
SKINNED HAMS. 
Green. *S.P 
BE onccuccinsécesasespanws 15% 14% 
ED ncieieteneehaeusaemetes 15% 14% 
Se 15% 14% 
SEE: 64: <newenes-cdwawsns Senee 15% 14% 
PEED. sadntbus 00 edawede Chaban 15% 14 
SEE do.p 0 ee tisghgeceovastaes 14% 13 
MP tdeuvvedeneuneusucuneue 144% 12% 
ML 140sicbitusnananandaven 13% 12% 
SEED |. tk.06 d00-d0vncnelneeeeo ats 12% 12 
SPEED ceccnasttyiacbadadvcens 12% 11% 
PICNICS 
Green. *8.P. 
Oe ctkccacenstnde<arerdens 8% 8% 
Te cccensctstesetcesencees 8% 8% 
DE wakénonevneas07enetesne 8% 8 
ME aciewnta ted wags Wes Mane 8 8 
BU. wt.neceeiganenetanssved a 8 
Short Shank %c over. 
BELLIES. 


(Square cut seedless) 
(Ss. P. %e under D. C.) 


Green. *D.C. 
17 16% 
17% 165 
17% 16% 
17 16% 
17 16% 
17% 165% 


D. 8S. BELLIES. 
Clear. Rib. 





PE SE cnispeanesae ses Siow 10% 
Green Square Jowls.......... 12 
Green Rough Jowls........... 11 
LARD. 
Prtame SOORM, COM. oc. ccccvccsccccoscges 10.45 
I OR nv caccupeneweuesesaCae 10.25 
Refined, boxed, N. Y.—Export........... unquoted 
WROUTRL, Bh THTCEB... cc cccccccceccccccccese 12. 
BO BOD 0006 vs hecee snnneedccesegabenged 10.25 
fe 


GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$17.25 per cwt. on October 31, as com- 
pared with $17.19 a week earlier and 
$15.05 at the same time last year. Lard 
in tierces at Hamburg was quoted at 
$18.98 compared with $19.01 the pre- 
vious week and $13.37 on Nov. 1, 1933. 
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NCREASE THE SAUBE 


There are many types of sausage now 
merchandised in “VISKINGS” 
Are you profiting by all of them? 


Skinless Frankfurters Corned Beef Sausage 
Liver Sausage Spinach Loaf 
Jellied Tongue Loaf Canadian Bacon 
Chicken Loaf Thuringer 
Loaves with Back Fat Lining Chili 
Cervelat Cottage Butts 
Pork Sausage “PATTETTES” Smoked Pork Sausage 
Souse Salami 


“The Visking Formula Service’ describes these and many 
more sausage items. Send for it without charge. 


¥ 


Viskin 
Vi . 
“VISKING"istheresiagll iSkin 
of The Visking Corporati 
PONG its cellulose sausage casi 


tif 


ee 


Reg. U.S. Pat. Off. 





,.. with ideas that vitalize his selling 


Ask the Visking Representative to talk to your sales force... 


and see how your sausage poundage goes up the very next day. 


Ev EN the best of salesmen will occasionally “go stale’— and the average salesman 

_ isin frequent need of having “his batteries recharged.” New ideas, new approaches, new mer- 
chandising helps give salesmen more confidence, more enthusiasm—and more results! Your 
salesmen will WELCOME a talk by the Visking Representative, because they can use the 


sales ammunition he brings them, and because he talks their language. 


The Visking Representative can help you turn forgotten items in your line into 
features. He can show your men how to use sausage products as an entering wedge for the 
test of your line. He has practical suggestions that could transform a junior salesman into 
|a“star"-—and even a star salesman into a better merchandiser. Ask him, when he comes 


around, to hold a sales meeting for you, or write us when you wish to see him. 


& 


Over 70 patents issued by the United States and Foreign countries are owned by The 
Visking Corporation with many more pending. Purchasers of Viskings are licensed by The 
— Visking Corporation to practice some of their patented processes during the preparation of food 
, 
cing Corporat 


~ sausage cio Products when packaged in Viskings. However, licenses do not extend to the use of these 


patented processes in the preparation of products not to be packaged in Viskings. 


KING CORPORATION 


33 WEST SIXTY-FIFTH STREET « CHICAGO, ILLINOIS 


Week ending November 17, 1934 Page 33 























oP tag 
“ 

















Griuders for By-Products 
Vibrating Screens 


and de) ble construction and many exclusive 
Heavier more dependa 2 auctasive | 


greasy crackli: and hash dry render 

ing materi ls. 30 sizes ~y “ones. F 

Fieating™ Vibrating Screen. 

Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth St. St. Louis, Mo. 

87 W. Van Buren 8&t. New York San Francisco 

Chicago 15 Park Bow $26 Rialto Bldg. 


yon. about the bos 


M & M HOG 





BUILDS 
PROFITS 








fats, bones, carcas- 
ses, viscera, etc Re- 
duces everything to 
uniform degree of 
fineness at low oper- 


your requirements 


mendations. Write! 


4A single M & M Hog meets 
all grinding requirements 
of rendering plants. Takes 


ating cost! Let us analyze 
and 
make cost-cutting recom- 









Saves steam, 
power, labor, 
space. In- 
creases mel- 
ter capacity, 
Makes 
ground prod- 
uct give up 
fat and mois. 
ture readily, 
Cuts opera- 
ting costs! 


OUR 80th ANNIVERSARY 


MITTS & MERRILL, 1001-51 S. Water St., SAGINAW, MICH. 
Builders of Machinery Since 1854 




















ANIMAL GLUE INDUSTRY CODE. 


A code of fair competition for the 
animal glue industry has been approved. 
In the order of approval, stipulation is 
made that certain sections of the code 
relating to labor shall remain in force 
for 60 days from the effective date of 
the code, and at the end of that time 
shall be superseded by specific provi- 
sions which are enumerated, unless on 
or before the expiration of 60 days the 
code authority shall amend or modify 
the present provisions, or justify their 
continuance. 


The code as at present written speci- 
fies, with certain exceptions, that no 
employee shall be permitted to work in 
excess of an average of 40 hours a week 
in any six-months’ period, or 48 hours 
in any one week. Provision is made for 
payment of time and one-third for over- 
time. There are excepted from the 
basic work week employees who receive 
$35 or more a week, and who are em- 
ployed in a technical or professional 
capacity, but not including skilled oper- 
ating personnel; employees in a manag- 
erial, supervisory or executive capacity, 
supervisors or highly skilled workers in 
continuous processes where restrictions 
would unavoidably reduce production; 
and salesmen engaged in the work of 
outside selling. 


Employees engaged in emergency 
maintenance and emergency repair 
work would receive time and one-third 
for overtime. Watchmen have a maxi- 
mum work-week of 56 hours, but are 
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not to be permitted to work more than 
six days in any seven-day period. Ac- 
counting, clerical, office, store and ship- 
ping service employees, and inside 
salesmen, are limited to an average of 
40 hours a week averaged over three 
months. The limitation for employees 
on automotive or horse drawn passen- 
ger service is 46 hours per week, aver- 
aged over a working period of three 
months. 


The code provides for a minimum 
wage of 40 cents an hour, except for 
employees engaged in light or non- 
hazardous work, whose minimum is 35 
cents an hour. Employees on account- 
ing, clerical and similar work, delivery 
or freight service will be paid a mini- 
mum of $15 a week in cities of 500,000 
population or more, and $14 a week in 
all other parts of the United States. 
Messengers, junior clerks and others of 
like character, not exceeding five per 
cent of the total number of employees, 
will receive a wage of not less than 
$12 a week. 


The animal glue industry, the NRA 
Administrator states, includes the man- 
ufacturer of glues made from materials 
of animal origin other than casein. The 
industry is divided into hide glue and 
bone glue divisions, each using a differ- 
ent manufacturing process and compet- 
ing in marketing problems in a few in- 
stances. There are about 25 concerns 
in the industry. Some are independent 
and others are connected with the meat 
packing or the leather industries. 










STEDMANS FOUNDRY & MACHINE WORKS 
AURORA, INDIANA, U.S.A. FOUNDED /834 


CUT YOUR 
GRINDING COSTS 





TEDMAN’S Type “A” Hammer 
Mills are especially adapted for the 
reduction of packinghouse by-products, 
fish scrap, etc. Their extreme sectional 
construction saves time in changing 
hammers and screens and in the dail 
clean-up which is required where edi- 
ble products are reduced. 


Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 pounds per hour. Write for catalog 302, 





EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Nov. 14, 1934. 

Ground tankage sold at $2.40 and 10c 
and unground at $2.10 and 10c f.ob. 
local shipping points and stocks of tank- 
age are rather heavy and buyers are 
scarce. , 

The last sales of dried blood were at 
$2.60 per unit of ammonia and this 
material is held firm here at this price, 
bids below this having been refused. 
Stocks are light. 

Japanese sardine meal has been sell- 
ing and is offered at $33.00 per net ton 
cif. Atlantic coast ports for Decem- 
ber-January shipment from Japan, 
with very little interest shown by buyers. 


——— fe —_ 


TALLOW CONSUMPTION HIGH. 

Tallow was the most important of all 
animal fats used in the production of 
sulphonated oils and other soluble oils, 
greases and softeners, both in 1933 and 
1931, according to a survey made by 
the U. S. Tariff Commission. Of the 
total of 29,386,483 lbs. of animal oils 
used in 1933, tallow constituted 16,130,- 
501 Ibs. In 1931 there was used 25, 
136,697 Ibs. for the purpose, of which 
tallow constituted 12,199,945 lbs. Other 
packinghouse fats and oils used in 1938 
were: Lard, 1,489,186 lbs.; neatsfoot 
oil, 1,045,219 Ibs. and other animal oils 
and greases 2,135,786 lbs. Fish oils, 
wool grease, stearic acid and red oil 
constituted the balance. 


The National Provisioner 
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TALLOW—tTallow market at the sea- 
board was quiet, with prices steady the 
past week. No particular trading was 
traceable. The result was that market 
took on an awaiting attitude. Offerings 
at 4%c f.o.b. for extra appeared mod- 
erate to noticeably smaller, but demand 
was not active. 


Consumers probably would have 
taken further quantities at last sales 
levels, but producers were not inclined 
to press any round offerings. While re- 
ports indicate a good consumer demand 
for soap, soapers have taken on quite 
a little stuff of late and appear inclined 
to wait out the situation. 


According to well posted tallow men, 
about 20,000 long tons of foreign tal- 
low, or approximately 44,800,000 Ibs., 
mostly from Australia and Argentine, 
have been imported the past 2% to 3 
months. Included in this total, it is 
said, is some home produced tallow 
from United Kingdom and Continent. 
It is understood large packing interests 
have bought most of this tallow and are 
disposing of it here. Prices paid, it was 
said, range from 3%c lb. in bond, to 
5c in bond. To those quotations must 
be added an import duty of one-half 
cent per pound. 

At New York, special was quoted at 
4%c; extra, 4%c f.o.b.; edible, 64@ 
6%c nominal. 

At Chicago, trading in tallow con- 
tinues dull, but there was a fairly good 
demand for later delivery at prices too 
low to attract sellers. At Chicago, edi- 
ble was quoted at 6%c; fancy, 54@ 
54c; prime packer, 54% @5%c; special, 
1%; No. 1, 45%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
tallow, November shipment, was un- 
changed at 21s 6d. Australian tallow 
at Liverpool, November shipment, was 
unchanged at 21s 3d. 

STEARINE — An easier tone pre- 
vailed at New York, with sales at 8%c, 
off 4c from previous business. At Chi- 
cago, market was quiet and about 
steady. Oleo was moderately quiet and 
was quoted at 8c. 

OLEO OIL—Routine conditions ruled 
at New York, with prices rather steady. 
Extra was quoted at 10@10%c; prime, 
9'2@10%c; lower grades, 9c. 


At Chicago, demand was moderate. 


Market was rather steady, with extra 
quoted at 10c. 


(See page 39 for later markets.) 


LARD OIL—Demand at New York 
showed some improvement. Market 
was firmer and up %@lc from a week 
ago, reflecting firmness in raw ma- 
terials. No. 1 was quoted at 7%c; No. 

2, 7%e; extra, 8c; extra No. 1, 8%¢; 


Week ending November 17, 1934 


= lallows “Greases Ss 
Wetkly Markee Review 


prime, 13%c, winter strained was 


quoted at 8%c. 

NEATSFOOT OIL—Market at New 
York was steady to %c better than a 
week ago, with some betterment in de- 
mand reported. Extra was quoted at 
8tec; No. 1, 8%c; pure, 12c; cold 
pressed, 16%4c. 

GREASES—Little or no change was 
noticeable the past week in market for 
greases at New York. Reports of out- 
side greases coming in were again 
heard and attracted some attention, but 
there was no particular pressure of 
supplies on domestic market. On the 
other hand, demand was not aggres- 
sive. 


There was some routine trading at 
steady prices, but on whole both sides 
showed a disposition to await develop- 
ments. The tallow situation was with- 
out particular change. 


At New York, yellow and house were 
quoted at 4%@4%c; A white, 4%@ 
4%c; B white, 444@4%c; choice white, 
5%c nominal. 

At Chicago, a fair movement of 
choice white and yellow greases for 
nearby shipment has been observed. On 
the whole offerings were steadily held. 
At Chicago, brown was quoted at 4c; 
yellow, 4%c; B white, 4%c; A white, 
5c; choice white, all hog, 5%4c. 

—— ~%- 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates, 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


November, 1934, to June, 1935, 
SOND cucatdaecdanakenehccies @24.00 
Ammonium sulphate, double bags, 
per 100 lbs. f.a.s. New York...... @nom. 
Blood, dried, 16% per unit.......... @ 2.6 
Fish oss dried, 11% ammonia 
L., f.0.b. fish factory... 2.60 & 10c 
vi meal, foreign, 11%4% ammonia, 
i Uy So. Mine Mis cecessvonawses @ 33.00 
Fish ‘scrap, * aclaainted, 6% ammo 
nia, 3% A.P.A. f.o.b. fish factories 2.00 & 50c 
Soda nitrate, per net ton; bulk. 
Nov. to June, 1935, inclusive... @ 23.50 
=, SO Seater @ 24.80 
ee rr @ 25.50 
a ground, 10% ammonia 

( FRESH Sey 2.40 & 10c 
Tankage, unground, S@10% ammo- 

nia, 15% B. P. L. bulk........... 2.10 & 10¢ 

waanaie. 

Foreign bone meal, steamed, 3 and 

SP DOGG, WOE CI, O08 ccccsincss @ 23.50 
Bone meal, raw, 4% and 50 bags, 

POP COR, Cb Zo cccscvccscevcceceess @ 25.50 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% flat........... @ 8.50 

Potash Salt. 

Manure salt, 30% bulk, per ton..... @ 12.90 
Kalnit, 14% bulk, per ton.......... @ 8.50 
Muriate, in bulk, per ton, 40c unit 

K*0. 
Sulphate in bags, per t ee ie @ 35.00 

Shipment Nov., '34, to April, °35. 

Dry Rendered Tankage. 

50% unground @ 40 
rr err reer @ 45 





fe 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
Nov. 1, 1934, to Nov. 14, 1934, totaled 
3,233,585 lbs.; tallow, none; greases, 
none; stearine, 45,600 Ibs. 





re 


By-Products Markets 


Chicago, Nov. 15, 1934. 
Blood. 


Unground dried blood quoted at $2.85 
@3.00. nominal per unit of ammonia, 
unchanged. 





Unit 
Ammonia. 
III D5 x:5:.a0/ Wace awh wis tetnenaa ee eae yet ys 
ae eee ee a 85@3.00n 


Digester Feed Tankage Materials. 
Offers being made at $2.25 & 10c. 
Inquiries better for high-grade product. 


Unit Ammonia. 


- -$2.00@2.25 & 10c 
1.95@2.20 & 10c 
@1.50 


Unground 10 to 12% ammonia. 
Unground, 8 to 10 % 
UE GEE n:kchwassendeceancéaes 


Dry Rendered Tankage. 


Offer- 


Buying interests more active. 
ings moderate. 
Hard on and exp. unground per 
ge ea ee ee 40@ 45 
—= prsd. pork, ac. grease & quality, 
caucuses male ak gee oes knceenindewe @40.00 
sort prsd. beef, ac. grease & quality, 
EERO RRA eae! AES) Peary © 2 @35.00 


Packinghouse Feeds. 


Situation unchanged; prices steady 
with last week. 


” Carlots. 
Digester tankage meat meal, 60%....$ @$40.00 
Meat and bone scraps, 50%.......... @ 35.00 
Steam bone meal, 65%, special feed- 
See eee @ 25.00 
Raw bone meal for feeding............ @ 30.00 


Fertilizer Materials. 
Producers asking $2.10@2.25 & 10c 


Chicago. 
High -_. tankage, ground, 10@ 

ST SR: cee lecsitkacsieseeeasan $2.10@2.25 & 10c 
Bone itanicage, ungrd., low gd., 

EE iow o's:6 <n ece dower are eo @13.00 
Ce OR ree 2.40@ 2.50 


Bone Meals (Fertilizer Grades.) 


Prices steady with last week. 
Steam, ground, 3 & 50..............- $17.00@18. 
Steam, unground, 3 & 50............. 1 

Horns, Bones and Hoofs. 


Little change; prices largely nominal. 


Horns, according to grade............ $55.00@85.00 
BME, WE ooh sic vkncteseccesicoacs 5 
ED v.cinnndaeeeteuenckakee Odes 20.00 

12.00@14.00 


Junk bones 
(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $16.00. 


Per ton 
NCA heiadasnces thc ecaene cen $s @ 9.00 
ST sale oe ob ois ok ec biee aalariae le @18.00 
ED ¢sccncvscesvcseones vee @10.00 
ON Fe re @16.00 
Cattle jaws, skulls and knuckles..... 16.00@16.50 
Hide trimmings (new style).......... @ 8.00 
Hide trimmings (old style)........... @10.00 
Pig skin scraps and trim, per lb.... 5@ 5%ec 


Animal Hair. 
Market continues dull; little trading. 


Summer coil and field dried............ %@ %e 
po” a Seer 1 @ 1%c 
Processed, black, winter, per Ib........ 6 @ 6%c 
Processed, grey, winter, per Ib bastatoutale 5 @ 5%e 
Cattle switches, each®.......0s...cceee 1%@ 2c 


*According to count. 
———&e— — 
Watch the “Wanted” and “For Sale” 


page for business opportunities and 
bargains in equipment. 


Page 35 





SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Nov. 15, 1934.— 
Cotton oil futures %@%c lb. up for 
the week. Crude sales large at 8c lb. 
in all directions with most mills now 
holding for 8%@8%c lb. Bleachable 
firm at around 9c lb. loose New Orleans 
with only small lots offering. Seed 
advancing. Quite a number of mills 
are dormant, preferring to crush seed 
on hand after Jan. 1. Sentiment bullish, 
especially for spring and summer when 
highest lard prices with reduced sup- 
plies are expected. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 15, 1934.— 


Crude cottonseed oil 8c lb. bid for Val- 
ley; forty-one per cent protein cotton- 
seed meal, $36.75. 


—— -fe--—-— 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 


Memphis, Tenn., November 14, 1934. 


In active trading, cottonseed meal 
scored a good advance notwithstanding 
an indifferent interest from consuming 
quarters. The market opened higher 
with the advance holding throughout the 
day. March sold in quantity at $37.60; 
December at $36.75 to $36.85; January 
at $37.00 and May at $38.00, with small 
quantities of December transferred into 
March at 70c and January to May at 
$1.00. A good buying interest prevailed 
on reports of sales of the actual at 


premiums over the futures. The close 
was steady at advances of 25c to 30c. 


While trading in cotton seed was 
negligible, the market advanced in sym- 
pathy with meal, showing an advance 
on the old months of 50c to $1.00. 


—+-—_ 


IMPORTS OF FATS AND OILS. 


Imports of foreign fats and oils and 
oil-bearing materials during the first 
nine months of 1934 totaled 699,979,000 
Ibs., compared with 775,868,000 Ibs. in 
the like period of 1933, and 524,373,000 
Ibs. in the 1932 period. Of the 1934 
total, animal fats and oils imported 
amounted to 7,512,000 Ibs.; in 1933 to 
4,888,000 lbs.; in 1932, 5,511,000 Ibs. 

Cocoanut oil imports increased in 
1934 amounting to 259,326,000 Ibs. 
against 223,237,000 lbs. in 1933 and 
198,653,000 in the 1932 period. Palm 
oil imports declined, totaling only 128,- 
821,000 lbs. in the nine-month period 
of 1934, compared with 216,424,000 lbs. 
in 1933 and 159,099,000 in 1932. 

Copra imports declined, totaling 146,- 
659,000 lbs. in the 1934 period against 
231,413,000 in 1933 and 151,541 in 1932. 

ee ed , 


OIL MILLS TAKE PEANUT CROP. 

Oil mills bought 28,000 tons of pea- 
nuts from farmers during October for 
crushing purposes. The entire quantity 
came from the 1934 crop, of which the 
October purchase represents 5.3 per 
cent. Only about 7,000 tons of the total 
were crushed during the month. Prac- 
tically all purchases and crushing dur- 
ing the period took place in the South- 
eastern peanut area. 








PRODUCTION AND CONSUMPTION OF COTTON SEED AND PRODUCTS. 
Cotton seed received, crushed, and on hand, and cottonseed products manu- 
factured, shipped out, and on hand for three months, ended October 31, 1934, 








and 1933. 
COTTON SEED RECEIVED, 
Received at mills* 
Aug. 1 to Oct. 31, 
1934. 1933. 

United States ...............<+2,249,124 2,255,420 
Alabama 185,814 107,003 
APIBERE oc cccccccccscceccccces 21,250 11,348 
Arkansas 204,182 180,319 
California 64,601 17,859 
Georgia ..... 6 158,978 
Louisiana 5 96,648 
Mississippi 293,009 
North Carolina ............++- 112,626 
QORIAROMA ... ccc cccccccccccees 225,062 
South Carolina ..........+.+.. 69,672 
TOMMCSSCE 2... .cccccccccceccecs 159,176 
BOMAG cccccccccccccccscccceees 792,836 
All other states............++- 30,884 
*Includes seed destroyed at mills but not 222 


25,873 tons and 9,818 tons reshipped for 1934 and 


CRUSHED, 


,761 tons and 220,938 tons 


AND ON HAND (TONS). 
Crushed On hand at mills 


Aug. 1 to Oct. 31, October 31, 
1934. 1933. , 1933. 
1,236,655 1,399,976 1,235,230 1,076,382 
117,615 75,242 87,288 34,725 
10,929 4,878 10,449 6,681 
94,989 109,653 114,274 86,656 
25,385 11,579 39,396 9,207 
162,507 128,817 110,249 41,652 
76,739 62,153 49,136 37,073 
150,471 138,618 226,069 166,128 
63,187 68,508 49.509 44,623 
38,131 128,903 31,023 123,441 
63,323 58,257 33,687 12,051 
107,899 115,549 125,348 899 
302,608 483,726 331,771 408,413 
22,874 14,093 27,031 16,833 


on hand Aug. 1 nor 


1933 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 











On hand Produced Aug. 1 Shipped out Aug. On hand 

Item. Season. August 1. to October 31. 1 to Oct. 31. October 31. 
Crmfle Chl nccccccccccvcccecs *34,400,287 376,892,041 337,071,710 97,751,793 

(pounds) 51,269,417 431,233,432 357,442,528 *146, 106,935 
Refined oil +656, 804,830 *9285,000,532 «—§ ..ceccess 4461,439,795 

(pounds) 676,351,574 eae —0—té—ét www 678,205,201 
Cake and meal 124,572 553,924 421,087 257,409 

(tomB) ..ccccccccccccess 1933-34 160,874 475,905 313,723 
TROND ccccccccccccccessccees 1934-35 30,958 216,669 138,657 

(ROMS) ccccvcccscscccces 1933-34 76,686 290,470 169,110 
I eadeudedectecenenvoed 1934-35 75,958 191,827 145,542 

(running bales) ........ 1933-34 70,786 173,126 2,2 
Eial) BOF occ cc ccccccccccccs 1934-35 646 11,923 

500-lb. bales) ........ 1933-34 985 11,082 
Grabbots, motes, etc. ......1934-35 3,970 6,813 

(500-Ib. bales) ......... 1933-34 3,216 6,849 





*Includes 4,378,638 and 15,245,373 pounds held by refining and manufacturing establishments and 
9,998,880 and 22,663,320 pounds in transit to refiners and consumers August 1, 1934, and October 
31, 1934, respectively. 

tIncludes 3,605,195 and 7,962,685 pounds held by refiners, brokers, agents, and warehousemen at 
places other than refineries and manufacturing establishments and 5,153,478 and 4,606,275 pounds 
in transit to manufacturers of lard substitute, oleomargarine, soap, etc., August 1, 1934, and 
October 31, 1934, respectively. 
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MARGARINE EDUCATION. 


As a part of its campaign to make 
margarine more generally available to 
the consumer, the Institute of Ameri- 
can Fats and Oils has issued a bulle- 
tin entitled “The Wholesomeness and 
Food Value of Margarine.” The ma- 
terial was prepared by Lois Dowdle 
Cobb, director of the home economics 
department of the Institute, in collabo- 
ration with Dr. J. S. Abbott, director 
of the Institute of Margarine Manu- 
facturers. 


Aside from the fact that the use 
of edible fats and oils of both animal 
and vegetable origin in the manufac- 
ture of margarine brings a better re- 
turn to the farmer than if they are used 
in the soap kettle, is the fact that in 
margarine a low cost fat food can be 
furnished to the great mass of buyers 
of limited income. 


Students of social problems agree 
that about one-third of the population 
of the United States, or approximately 
40,000,000 people, can not buy butter 
because of price; also that the price 
of margarine is usually about one-half 
that of butter and “many people who 
would buy it can not do so because of 
a system of licensing retail dealers that 
greatly restricts distribution, often to 
the point of preventing the sale of mar- 
garine.” 


The bulletin defines margarine, dis- 
cusses the need of fat in the diet and 
how margarine meets this need, tells 
how margarine is made, that it is clean, 
that it is an adequate fat for growing 
children, gives its food value, its vita- 
min content, and something of its ac- 
ceptance. 


“No article of food has ever been so 
completely supervised and controlled by 
our federal government,” the bulletin 
points out. “Every step in the manv- 
facture and sale of the product is sub- 
ject to the most rigid and efficient in- 
spection service.” 


It is doubtful whether an increase in 
the consumption of margarine would 
influence butter consumption adversely. 
In Denmark, for example, the con- 
sumption of butter is very high but the 
Danes also consume an average of 
around 45 lbs. of margarine per capita. 
In the United States the per capita 
consumption of margarine is very small 
indeed amounting to only about 2 lbs. 


The effort of the Institute of Fats 
and Oils is to make it possible for that 
large group of low-income buyers to 
have a pure, nutritious spread, that will 
furnish the needed fat in the diet and 
at the same time an outlet for the large 
production of domestic fats and oils. 
There is no desire to infringe on the 
market for butter but rather to make 
margarine available to those people who 
at the present time can buy neither 
margarine nor butter. 


The bulletin is receiving widespread 
distribution and copies can be secu 
on request from the Institute, located 
in the Woodward Bldg., Washington, 
D. C. 


The National Provisioner 
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and General—Market 


Active 
Makes New Highs—Undertone Strong 
—Sentiment Bullish—Crude Firm— 
Consumption Report Satisfactory— 
Lard Firm. 


Trade 


In a week of considerable activity, 
cottonseed oil futures market again 
easily made new highs for season. 
Trade was of a general character, with 
speculative interest growing as prices 
advanced. Houses with western, south- 
ern and Wall st. connections were on 
both sides most of week, but appeared 
to be buyers on balance. Hedge selling 
was again rather light. 


The stimulus to values was the favor- 
able reports on consumption, a bullish 
interpretation being placed upon the 
government statistical report. Indica- 
tions were that distribution continued 
on an unusually satisfactory scale so 
far this week. Western lard market 
went into new high ground for season. 
This gave added impetus to the steadily 
strengthening statistical position of 
cottonseed oil itself. 

Crude markets in South were mod- 
erately active and at new high levels 
for the season, with sales at 8c in all 
sections. Government report on crude 
indicated mills are moving oil rather 
rapidly. Up to the end of October mills 
produced 376,892,041 Ibs. of crude oil 
and had on hand at the end of last 
month 59,843,100 Ibs. 


Oil Consumption High. 


The October statistical report was 
somewhat of a surprise. Consumption 
of cotton oil last month was 360,024 
bbls., compared with 257,298 bbls. last 
year, an increase of about 103,000 bbls. 
Distribution last month exceeded expec- 
tations and served to belie reports 
current that heavy distribution the 
first two months of season was largely 
the result of replenishment of stocks 
on the part of distributors. Oil con- 
sumption the first three months of pres- 
ent season has been 1,198,000 bbls., 
compared with 730,000 bbls. the same 


= last year, an increase of 468,000 
s. 


Seed receipts this season have been 
2,249,000 tons, approximately the same 
as last season. With the much smaller 
cotton crop this year, seed receipts 
should begin to fall off considerably. 
And as seed receipts drop in compari- 
son to the size of the crop, the statis- 
tical position of oil will undoubtedly 
strengthen considerably. 


At end of last month, visible supply 
of oil in all positions was around 
2,245,000 bbls., compared with 2,771,000 
bbls. last year. It is this steadily de- 
creasing supplies of oil—the result of 
smaller crop and larger consumption to 
date—that is making for the rather 


Week ending November 17, 1934 


Vegetable Oils 


UW seply Murpet Cate 


general belief that oil prices ultimately 
will seek still higher levels. 


Better Outside Markets Helpful. 


Considerable realizing developed after 
the consumption report made its ap- 
pearance. A slight setback from the 
best levels resulted, but at no time did 
market show any signs of weakening. 
Commission house buying on resting 
orders was apparent on small setbacks. 
This served to check ring operations 
for a natural setback which some felt 
was overdue. 

Lard stocks continued to go down, a 
fact not being overlooked by oil traders. 
United States cold storage holdings of 
lard on November 1 were 107,453,000 
Ibs., against 128,054,000 lbs. the pre- 
vious month, 133,693,000 lbs. on No- 
vember 1 last year, and a five-year No- 
vember 1 average* of 68,785,000 lbs. 


COCOANUT OIL—A slightly steadi- 
er tone was noted, and some business 
was put through at 3c for tanks. Offer- 
ings were not quite as free as they 
have been, but demand was not partic- 
ularly large. 


CORN OIL—Buyers and sellers ap- 
peared to be apart, but market had a 
rather firm undertone, influenced, in 
part, by strength in cottonseed oil. 
Some business passed at 8%c, up “4c 
from previous sales. Later in week 
buyers were said to be interested at 
8%c. Western mills were asking 8%c, 
and offerings were light. 


SOYA BEAN OIL—Tone of market 
at New York was firmer following 
strength in other oils and firmer ideas 
on part of mills. Latter were asking 
6\4c f.0.b., but some thought this might 
be shaded. Reports were current that 
supplies are rather light. 


PALM OIL—Market at New York 
was quiet early part of week, but ap- 
peared easier later, particularly on 
African oil. Spot Nigre was quoted at 
3%c New York; shipment, 3.20c; 12% 
per cent acid, 2.85c. Sumatra oil was 
earier and quoted about 3c. 

PALM KERNEL OIL—Little doing 
in this quarter, and market was quota- 
bly unchanged at 2.05c bulk in bond 
New York, equal to 3.05c delivered. 

OLIVE OIL FOOTS—Demand at New 
York was rather moderate and tone was 
easier. Foots were quoted at about 7c. 

RUBBERSEED OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Demand was modest, 
but market was firmer with competing 
oils, sellers asking 8%c New York. 

COTTONSEED OIL—Demand for 
store oil was good at New York, and 
market firmed with futures. Crude oil 














moved in fair way this week, with last 
business at 8c in all sections. 


Market transactions at New York: 
Friday, November 9, 1934. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BGG s.ss5. dae sree weer minke S. 

LS PE a i re 
Dec. 3 910 897 905 a 912 
Jan. 7 910 895 904 a 910 
BE Awe. wiccg See ae 905 a 915 
er 21 918 900 91la 913 
, ee oe 924 a 924 
May . 51 9384 923 925 a 927 
NE 50s: Site! See 928 a 938 


Sales 82 contracts; crudes, 7%c bid. 
Saturday, November 10, 1934. 


kAé ve: eh See eae ae toe ees 
MO Sen «ack? ateesmaeen 915 a 920 
Dec 9 921 915 915 a 920 
BNI a saree’ ase re dete ae 915 a 921 
ee a 916 a 921 
Mar. 382 923 921 921 a trad 
PE ho hsies, eee ee 922 a 9382 
May 21 937 935 985 a trad 
EE ae eo ss 9385 a 945 


Sales, 62 contracts; crudes, 8c sales. 
Monday, November 12, 1934. 
HOLIDAY—No market. 


Tuesday, November 13, 1934. 


vik wei’. ecafble: Wem eee oe ee oes 
MOON owes dads seen 915 a Bid 
| 1 917 917 917 a trad 
BE: x0.23 17 9238 905 912 a 915 
Feb. 38 924 924 918 a 928 
Mar. 69 926 919 922 a trad 
I Sos: ale sta) aumetene eat 923 a 933 
May 48 942 934 986 a 939 
i A Peer Pe aM 940 a 950 


Sales, 138 contracts; crudes, 8c sales. 
Wednesday, November 14, 1934. 


Eo oual, a Sl a eee S .xcs 
Md iat sield. . = Gans hc toh ae 905 a_ Bid 
Dec. 11 912 912 915 a 921 
MG. sic. o 7 910 906 910 a 915 
a rei =f ears he 913 a 923 
Mar. .... 38 920 916 919 a 921 
MEMES: 153555 i: eloauel-iatclae vomaan 922 a 932 
May . 20 934 930 934 a trad 
SUE. S526) peme ate cee 935 a 945 


Sales, 86 contracts; crudes, 8c sales. 
Thursday, November 15, 1934. 


PRN nectace cca 922 913 920 a 925 
DE accion wea $20 910 918 a .... 
ae 923 916 928 a. 
May 937 9380 9387 a .. 
(See page 39 for later markets.) 
~~ fe 


COTTONSEED PRODUCT EXPORTS. 


Exports of cottonseed products for 
two months ending Sept. 30, 1934: 


1934. 1933. 
I eee eer ey 999,778 11,452 
eC i aes 701,183 640,839 
Cake and meal, tons of 2,000 Ibs. 1,319 11,217 
Linters, running bales .......... 38,380 21,006 
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*“HALLOWELL” 


Pat. Applied for 
Fig. 1053 - “Hallowell”? Sausage - Meat Truck 


While designed for the Sausage Department, can be 
used wherever a low box truck is suitable. With every 
joint welded, not a rivet anywhere, every corner 
rounded and all surfaces smooth and galvanized, it’s 
easy to keep the “Hallowell” spotlessly clean. Top is 
flanged, as shown. Made in 3 standard sizes but can 
be’ furnished to any dimension wanted. 


GET BULLETIN 449 ws 





STANDARD PRESSED STEEL CO|§| 





BRANCHES 





JENKINTOWN, PENNA. 


Box 550 St.Louis 

















(OO) FD yO) <7: 1G) 2am DOL) Sc 
As York Builds Them 


... patented “corkboard dip seal”...extra 
heavy steel-angle corner reinforcement 
... superior diagonal bracing...carefully 
selected, well seasoned wood...rugged 
hardware with easily operated straight- 
pull latch. Send for descriptive booklet. 


York Ice Machinery Corporation, York, Pennsylvania 
Send booklet describing York Cold Storage Doors 





Street. 





State. 
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Effective 


Protection 


for all products 


WYNANTSKILL 
Stockinettes are 
well made, close- 
knit and durable. 
They form effec- 
tive protection for 
all meat products, 
fresh and cured. 
They protect 
against dirt, con- 
tamination and 
rough handling and 
increase the effec- 
tiveness of proces- 


“Beef Loin 


Bag sing operations, 

7 ti 
BEEF . HAM . SHEEP their cost through 
LAMB.BACON.-FRANK _ reduced shrinkage. 


Write today for 
samplesand prices! 


and CALF BAGS 











Write for Samples 


WYNANTSKILL MFG.CO.'s' 


Represented by 
R. P. McDermott 
= aes ann 
‘olumbus, 0 
E. J. Donahue Cc. M. Ardizzoni 
47 Rossmore Road 9942—41st Ave. 
Jamaica Plain, Mass. Corona, L. I., N. Y¥. 


Jos. W. Gates 
131 W. Oakdale Ave. 
Glenside, Pa. 
Ww. J. Newman 
1005 Pearl St. 
Alameda, Calif. 


Fred K. Higbie 
417 S. Dearborn St. 
Chicago, Ill, 
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WEER'S CLOSING MAKKETS 


FRIDAY’S CLOSINGS 


Provisions. 

Market for hog products was quieter 
and about steady latter part of week, 
with trade mixed. Cash trade was fair. 
Chicago lard stocks decreased 6,271,000 
lbs. during first half of November to 
65,264,000 lbs. against nearly 78,000,000 
Ibs. last year. 


Cottonseed Oil. 

Cotton oil was active and indepen- 
dently strong, making new highs today. 
There was persistent commission house 
buying and an absence of pressure 
against actual oil. Crude quoted 8%c 
lb. bid in all sections, a new high. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Dec., $9.36@9.39; Jan., $9.32@9.35; 
Mar., $9.37; May, $9.50. 

Tallow. 

Tallow, extra, 4%c, f.o.b. 


Stearine. 
Stearine, 846c plants. 
Friday’s Lard Markets. 
New York, Nov. 16, 1934. — Lard, 


prime western, $8.90@9.00; middle 
western, $8.80@8.90; city, 84%c nom.; 
refined Continent, 9%@9%c; South 


American, 9% @9%c; Brazil kegs, 9% 
@94ec. 
— - ye -— 
MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Nov. 10, 1934: 


Point of 


origin. Commodity. Amount. 
Argentine—Canned corned beef........ 106,632 Ibs. 
Brazil—Canned corned beef........... 215,931 lbs. 
eer 3,009 lbs 
Canada—Pork tenderloin .............. 1,690 Ibs. 
EEE CT TOT 682 lbs 
Czechoslovakia—Sausage .............- 30 Ibs 

mmark—Liverpaste .........-..-++.05 1,323 lbs 
England—Meat paste ............-.+8+ 1,289 Ibs 
Germany—Smoked ham .............. 4,405 Ibs. 
Germany—Sausage .........-+-eeeeees 3,567 Ibs 
ei a Ca Warmeie ae oa hieee 371 lbs. 
Hungary—Sausage .......0.---eeeeees 1,100 lbs. 
Ireland—Smoked meats .............. 6,268 lbs 
EE (eikinat dcnlatina Raia eeinlae de aie 1,375 lbs. 
Norway—Meat cakes ..............00: 870 Ibs 
EES TCO 550 lbs. 
Switzerland—Soup powder ............ 2,930 lbs. 
Switzerland—Bouillon cubes ......... 2,312 lbs. 
Poland—Smoked ham ...............+. 11,451 Ibs. 
Uruguay—Canned corned beef......... 116,370 lbs. 


fe 


OCEAN MEAT RATES UP AGAIN. 
Special reduced export rates of ocean 
steamship and railroad lines, which 
were established during the summer 
season of 1934 to meet competition from 
lake steamers, expired on November 15, 
according to a bulletin issued this week 
by the Institute of American Meat 
Packers. On that date the export rates, 
both railroad and steamship, were re- 
stored to the basis which prevailed dur- 
ing the first four months of this year. 


— —%e—___- 
HULL OIL MARKETS. 


Hull, England, Nov. 14, 1934. — (By 
Cable.)—Refined cottonseed oil, 18s 6d; 
Egyptian crude cottonseed oil, 16s 6d. 


Week ending November 17, 1934 





BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Nov. 16, 1934. 

General provision market steady but 
dull, with a poor demand for hams 
and a fair demand for lard. 

Friday’s prices were as_ follows: 
Hams, American cut, 84s; hams, long 
cut, 92s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 81s; Ca- 
nadian Cumberlands, 75s; spot lard, 
46s 9d. 

a 


LIVERPOOL PROVISION MARKETS. 


Prices per 100 lbs. of quality product 
at Liverpool, on October 31, compared: 
Oct.31, Oct.24, Nov.1, 


1934. 1934. 1933. 
American green bellies...... Nom. Nom. $13.64 
Danish green sides ........ $19.84 $19.97 15.82 
Canadian green sides ...... 18.43 18.52 13.54 
American short green hams.. 18.88 18.93 14.57 
American refined lard ...... 9.37 9.26 7.59 


iin 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports 
of beef this week up to Nov. 16, 1934, 
show exports from that country were 


as follows: To the United Kingdom, 
20,189 quarters; to the Continent, 
10,103. Exports the previous week 


were: To England, 182,734 quarters; 
to Continent, 2,011 quarters. 








Watch the Markets! 


It’s just as important to know 
the market when prices are low 
as when they are high. 


It is vital to know the market 
when prices are fluctuating up or 
down. 

The time seems near when 
market fluctuations upward can 
be looked for. In such times it is 
easy to buy or sell a car of prod- 
uct anywhere from Yc to 1c 
under the market. 

A car sold at %ec under the market 
costs the seller $37.50; at “4c under 
he loses $75.00; at Ye under he loses 
$150.00; at le under he loses $300.00. 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%c variation from actual market 
price. 

Information furnished by THE 
DAILY MARKET SERVICE is vital 
to anyone handling meats on a car- 
lot basis. For full information, 





write THE NATIONAL  PRO- 
VISIONER, 407 S. Dearborn St. | 
Chicago, Ill. 

















MEAT PRICES SET THE PACE. 


Downward trend in food prices as a 
whole is due in large part to falling 
prices of meats, the U. S. Bureau of 
Labor Statistics states in its report of 
retail food prices as of October 23, 
1934. Every commodity in the meat 
group moved downward during the 
period covered. Average decline for all 
meats was 1.6 per cent. Cereal and 
dairy products each decreased only one- 
tenth of 1 per cent, while other foods 
including fruits and vegetables, eggs, 
beverages and sugar moved up seven- 
tenths of 1 per cent. 


While all meat prices are higher than 
those of a year ago, they are anywhere 
from 21% to 45 per cent lower than 
in the like period of 1929. When com- 
pared with two weeks earlier, prices on 
October 23 were 2 per cent lower on 
sliced bacon, 1.1 per cent lower on chuck 
roast, 1.7 per cent on sliced ham, 2.8 
on leg of lamb, nine-tenths of 1 per 
cent on plate beef, 1.5 per cent on pork 
chops, four-tenths of one per cent on 
rib roast, 2.3 per cent on round steak 
and 1.8 per cent lower on sirloin steak. 


fe 


INSTITUTE IN NORTHWEST. 

Appointment of F. A. Danielson of 
the Carstens Packing Company, Ta- 
coma, Wash., as regional chairman of 
the Institute of American Meat Pack- 
ers for the Northwestern region has 
been announced by President Wm. Whit- 
field Woods of the Institute. Other rep- 
resentatives of meat packing establish- 
ments in the Pacific Northwest ap- 
pointed to the regional committee are 
W. H. Bristol, Bristol Packing Co., 
Lewiston, Idaho; F. B. Carter, Frye and 
Co., Seattle, Wash.; Curtis B. Cross, 
Valley Packing Co., Salem, Ore.; B. C. 
Darnall, Swift & Company, North Port- 
land, Ore.; O. D. Gibson, Gibson Pack- 
ing Co., Yakima, Wash.; and G. E. 
Schille, Armour and Company, Spo- 
kane, Wash. Simultaneously Mr. Woods 
announced appointment of Mr. Schille 
as local chairman of the Institute for 
the Spokane area. Other members of 
this area committee are W. H. Bristol; 
R. S. Hathaway, John Lewis Co.; C. G. 
McDonald, United Dressed Meats, and 
H. A. Mady, Carstens Packing Co., all 
of Spokane. 
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FAT MARKETS IN FRANCE. 
(Special Report to The National Provisioner.) 
Paris, October 31, 1934. 
During October, the market for 
French lard was very weak and resales 
of American steam lard were again 
made for re-exportation from France. 


First grade edible refined cotton oil 
of European makes were quoted from 
21 pounds to 22 pounds, 15 shillings 
during October. 


Paris official quotation for technical 
tallow went up from 127.50 francs per 
100 kilos to 137.50 francs during first 
half of October, and declined to 125 
francs during the latter part of the 
month. 
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CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, Nov. 15, 1934. 


CATTLE—Compared with last Fri- 
day: Better grade long yearlings, light 
and heavy steers, 25c higher, instances 
more on meager supply longfed heavy 
steers scaling 1,200 lbs. upward; ex- 
treme top, $9.90; best light steers, 
$9.50; strictly good and choice light 
yearling steers, about steady; lower 
grade steers and yearlings, all repre- 
sentative weights, 25c lower, inbetween 
grades very uneven. Killing quality 
was generally plainer; supply of west- 
erns abating, warmed up and shortfed 
steers expanding; best 1,050-lb. year- 
lings, $8.75; long yearlings, $9.25; 
meager supply strictly grainfed heifers, 
weak; common kinds, 25c lower; inbe- 
tween grades, 50c down, instances more. 
Best fed heifers, $8.35 in load lots; all 
cows, unevenly 25@50c lower; bulls, 35 
@50c lower; practical top on weighty 
sausage offerings late, $2.85; vealers, 
50c lower at $6.00 downward, few $6.50. 
Growing scarcity of longfed bullocks ac- 
counted for the advance on_ such 
offerings. 

HOGS—Compared with last Friday: 
Market generally 5@10c higher on all 
classes; shipper demand narrow, but 
local interests aggressive buyers. 
Week’s top, $6.10, paid at close; better 
grade 240 to 350 lIbs., $6.00@6.10; 170 
to 230 lbs., $5.50@6.05; light lights, 
$4.75@5.50; slaughter pigs, $3.25@4.25; 
good packing sows, $5.70@5.85. 

SHEEP—Week’s top natives, $7.10; 
closing top, $6.65; late bulk natives and 








= Live Stock Markets 
Weekly (CME 


fed western “comebacks,” $6.25@6.50, 
although $6.75@7.00 paid rather freely 
at week’s high time; clipped lambs, 
$6.00@6.25; yearlings, $5.25@6.10; 
slaughter ewes, $1.25@2.25. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., Nov. 15, 1934. 

CATTLE—Beef steers and yearlings, 
15@25c lower, better grades off least; 
fat she stock, steady to 15c lower. Bet- 
ter grade heifers showed little change; 
beef cows indicated full downturn. Car- 
lots long yearlings and medium weight 
beeves, $8.00@8.35; bulk, $5.50@7.25; 
choice kosher heifers, above $7.00; sev- 
eral loads good short feds, $5.75@6.35. 
Greater share of beef cows brought 
$2.25@2.85; low cutters and cutters, 
$1.65@2.10. Bulls declined 25c; medium 
grades, $2.75 down. Vealers indicated 
little change; choice lights reached 
$6.00; heavy calves, 25@50c lower, with 
most sales below $4.00. 


HOGS—Closing top held at $5.75, 
with most good to choice 210- to 325- 
lb. butchers clearing at $5.60@5.75; 
good 170- to 200-lb. lights, $5.00@5.60; 
140- to 170-lb. selections, $4.00@5.00; 
130- to 140-lb. light lights, $3.25@4.00; 
slaughter pigs, $2.25@3.25; few to 
$3.50; packing sows, $5.40@5.55. 

SHEEP—Week’s top $6.85 early on 
strictly choice natives; bulk desirable 
natives and fed lambs, $6.00@6.25. 
Early sessions found good to choice 
range offerings at $6.25@5.45; fed clip- 
pers, $6.15@6.35; yearlings at mid- 
week, $5.35@5.50; fat ewes, $2.25 down. 








KANSAS.CITY 


Reported by U. S. Bureau of Agricultural 
Economics, 


Kansas City, Kans., Nov. 15, 1934, 


CATTLE—Most of supply was short 
feds that sold at 15@25c lower levels; 
few best fed heifers, unchanged; short 
fed kinds, 25@50c off. Choice 983-lb, 
yearlings and 1,129-lb. steers made $8.50 
for week’s top; several loads of well- 
finished arrivals, $8.00; majority of 
short feds, $5.00@6.75; slaughter cows, 
steady to 25c lower, lower grades off 
most. Bulls were reduced around 25¢; 
vealers ruled 50c@$1.00 off; late top, 
$6.00. 

HOGS—Most good to choice 190 lbs, 
and up, $5.80@5.90; 170- to 190-Ib, 
weights, $5.40@5.85; underweights, 
slow and weak, especially plainer 
grades; most 140- to 160-lb. averages, 
$4.25@5.25; packing sows, 15@25e 
higher. Late sales bulked at $5.35@ 
5.65, a few up to $5.75. 

SHEEP—Shorn lambs, 25@35c lower, 
Choice native and range lambs, $6.35@ 
6.50; best clippers, to $6.25 on Wednes- 
day, final sales, from $6.00 down. Ma- 
ture sheep, steady to 25c higher for 
week; odd lots fat ewes, $2.75; others, 
$2.25@2.50. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Ill., Nov. 15, 1934. 
CATTLE—Compared with last Fri- 
day: Steers mostly steady, spots 15@ 
25c lower; mixed yearlings and heifers, 
25@50c lower; cows, cutters and sat- 








i. L. SPARKS 


HOGS — SHEEP — CALVES — CATTLE 


National Stock Yards, Ill.—Phone East 6261 

Mississippi Valley Stock Yds., St. 

s Phone Colfax 6900 or L. D. 299 . 
Springfield, Mo.—Phone 3339 


& CO. 


Louis, Mo. 


Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
The Market of Quality 


Kansas City, Mo. 














National Stock Yards 
Illinois 
Phone East 21 


HOG BUYERS ONLY 


Watkins-Potts-Walker 


Phone Lincoln 3007 


diana 





Order Buyer of Live Stock 
L. i. 


Indianapolis, Indiana 


MeMURRAY 


























Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 





buy your Livestock 
through Recognized Pur- 


Do you. 























chasing Agents? 
— ——————————— 
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sage bulls, 15@25c lower; low cutters, 
10@15c lower; vealers, 50c lower; bulk 
steers, $5.25@7.00; 941-lb. yearlings 
and 1,312-lb. matured steers topped at 
$8.00. Bulk of mixed yearlings and 
heifers scored $4.00@6.00; top mixed 
yearlings, $7.00; straight heifers, $6.25; 
most beef cows, $2.25@$3.00; top, $4.00; 
cutters and low cutters, largely $1.25@ 
9.00. Period closed with top sausage 
bulls $3.00; vealers, $6.50. 

HOGS—Packing sows advanced 25c 
and best butcher hogs topped at $6.10, 
with bulk 190 to 300 lbs., $5.75@6.00 
and packing sows mostly $5.15@5.50. 

SHEEP—Fat lambs, 15@25c lower 
for week; sheep, steady. Best lambs 
topped at $7.00; bulk, $6.50@6.75; late 
sales, $6.65 down; heavy lambs, down 
to $5.50; and throwouts, $3.50@4.50; 
yearlings, $5.60@6.00; fat ewes, $1.50 
@2.50. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Nov. 15, 1934. 


CATTLE—Current prices are weak 
to 25ec lower than Friday of last week; 
she stock, weak to 25c lower; bulls, 25 
@40c lower; vealers, steady. Week’s 
top of $8.85 paid for strictly choice 
medium weight steers averaging 1,281 
lbs.; choice long yearlings, to $8.75. 

HOGS—Hog market averaged mostly 
10c higher; top Thursday, $5.80, with 
following bulks: Good to choice 200 Ibs. 
up, $5.60@5.80; 180 to 200 lbs., $5.40@ 
5.60; 160 to 180 lbs., $4.75@5.40; 140 
to 160 lbs., $4.00@4.75; slaughter pigs, 
$2.50@4.00; packing sows, $5.35@5.50; 
stags, $4.25@5.00. 

SHEEP—Lambs, 25@50c lower, most 
decline on fed clipped offerings; year- 
lings and aged sheep, steady; Thurs- 
day’s bulk sorted native and fed wooled 
lambs, $6.00@6.25; extreme weight na- 
tives, down to $5.25; best fed clipped 
lambs, $5.90; choice fed yearlings, up 
0 $5.25; good and choice ewes, $1.75 
@2.25. 


——e—_—__ 


CORN BELT DIRECT TRADING. 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., Nov. 15, 1934. 

Demand for hogs was broad at 22 
concentration points and 7 packing 
plants in Iowa and Minnesota. Butch- 
ers held steady to strong; packing sows, 
10¢ higher. Quality showed improve- 
ment, although average weights con- 
tinued light. Late sales good to choice 
200 to 350 Ibs., mostly $5.30@5.65; long 
railed deliveries, $5.70@5.75; 170 to 200 
lbs. unevenly $4.50@5.50; 140 to 170 
lbs., $3.50@4.90; most packing sows, 
$4.80@5.35, fow $5.40 or above; big 


weights, down to $4.65. 


Receipts unloaded daily for the week 
ended INov. 15, 


1934, were as follows: 
This Last 


week. week. 

Re ee ee 28,100 22,700 

o's 0 ai iepy aahnrore ard 25,800 22,100 

ah Sate me ke sar 53,400 38,700 
SCOPES Meee ees 18,700 17,8¢ 

COLE Pee ere 29,800 20,800 

Peetecteweite bee wie 31,700 31,400 


Week ending November 17, 1934 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Nov. 10, 1934: 





At 20 markets: Cattle. Hogs. Sheep. 
Week ended Nov. 484,000 277,000 
Previous week 494,000 358,000 

3 495,000 345,000 
408,000 279,000 
740,000 501,000 
592,000 413,000 

Hogs at 11 markets: 

Se eee 423,000 
Previous week 34, 
BEE! Sida hin-o4 ue aniew we $ 
DEE 400108404608 6nsedbennencsesuwoudseent 2,000 
Rr ort oe 2, 
MEE. Ge wwrdveib’areid' ge i-katerd Ga pig havea enone 
BD. Wes autistic ewan bo4 5 en's 9 cikenecaneeen . 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Noy. 10....209,000 371,000 208,000 
Previous week ..........221,000 369.000 266,000 
BEET - rece Chee bie nice ates 185,000 342,000 236,000 
EE ink Du Gi aie-atb adil ascuooaee 117,000 257,000 174,000 
DOU S kb ctcatenveceao wed 145,000 494,000 190,000 
SEP eGG-y adie eaweacio aaa 166,000 452,000 263,000 
1929... cece eee ceeeee es +220;000 491,000 252,000 
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CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary week Nov. 8: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 





Week Same 
ended Prev. week, 
Nov. 8 week. 1933. 
Eee $ 5.00 $ 5.25 $ 4.65 
a eee 4.25 4.00 3.50 
EE. oie waka oame mare 4.25 4.00 3.50 
I dno 4.o ae igie-w er cere 3.25 3.25 2.75 
DUEL. v.c0cesccceare 3.25 3.25 2.75 
BEee AMOS ..nccccese was 2.75 2.25 
ae 3.00 3.00 3.00 
EL. bivasecavneaiae 2.15 2.50 2.25 
SID os nce amen cwaetek < $ 7.50 $ 7.50 
Montreal 7.00 6.50 
Winnipeg 5.00 5.00 
EE erais:a-oa<% 3.00 2.50 
Edmonton 7 3.50 3.25 
Prince Albert .......06. 2.50 2.50 salon 
RN ME nc acwewscda 3.50 3.50 3.50 
WANN o vncccciescicas 3.00 3.35 2.75 
SELECT BACON HOGS. 
Co eee $ 8.85 $ 6.50 
OS eae 8.35 9.00 6.50 
CIE a. 355.0% 0:ahe a marcas 7.25 8.00 5.85 
ME 64.5 -srowicva 4:56 0:66 oe 6.95 7.95 5.40 
ON 7.15 7.75 5.65 
Prince Albert ......... 7.25 7.50 5.55 
BN DOW ccvcvcceseee 7.00 7.25 5.60 
WOE Sosctccccemes 7.10 7.60 5.55 
GOOD LAMBS. 
ND 5 's:4:0:0:0:0:0:04's'ens CO $ 6.50 $ 6.25 
IL Nien aap wewqne.o% 6.75 6.25 5.75 
ED an rcdinee a ge tek 5.50 5.50 5.00 
SE didweewiasné naw 4.85 4.85 4.25 
ID x sniaa.6:0'a a htesecoo 4.50 4.75 4.00 
Prince Albert .......... 4.25 4.25 3.50 
Ff ee 4.75 4.50 4.25 
ee 4.35 4.35 3.85 
—— 

NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
markets for week ended Nov. 10, 1934: 
Cattle. Calves. Hogs. Sheep. 
ee Ge cizvccic 4,633 9,024 5,679 36,254 
Central Union ...... 2,425 1,844 «++. 14,368 
\  - 1,331 2,611 14,733 11, 644 

CL ee A 8,389 13,479 20,412 62,! 
Previous week ..... 8,046 13,039 21,518 
Two weeks ago..... 7,418 13,170 10,681 
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Detroit,Mich. Dayton,Ohio 
La Fayette, Ind. 
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HOG WEIGOUTS AT 7 MARKETS. 


Average weights of hogs received at 
the principal markets during October 
were 10 to 20 per cent lighter than in 
the same month of 1933, thus offsetting 
in large measure the larger hog run of 
October, 1934. Weight losses as com- 
pared with the same month a year ago 
ranged all the way from 5 to 46 lbs. 
Weights were considerably lighter than 
in September, five of the seven major 
markets reporting reductions ranging 
from 9 to 21 lbs. At St. Paul the aver- 
age weight dropped only 1 lb. between 
September and October and at Kansas 
City the average weight was the same 
in the two months. 

The following table shows the aver- 
age for October, 1934, with compari- 
sons: 

Oct., Sept., Oct., 
1933: 


1934. 1934. 93 

Ibs. Ibs. lbs 
NE cca ore ne eeewe en 228 245 239 
Ee eee ee 22 244 273 
Kansas City anon 186 218 
i SE -aceen's 216 212 
eS 2 216 
St. Joseph 226 236 
Sioux City 256 279 





LOS ANGELES LIVESTOCK. 

Los Angeles livestock receipts for 
week ended Nov. 9 totaled 7,516 cattle, 
2,726 calves, 882 hogs and 1,054 sheep. 
Of these 1,721 cattle, 216 calves and 
199 sheep were for government ac- 
count. 

eX 


PORTLAND LIVESTOCK. 


Livestock receipts at the No. Port- 
land, Ore., stockyards for week ended 
Nov. 9 totaled 3,175 cattle, 280 calves, 
4,350 hogs and 3,200 sheep. No live- 
stock was received for government ac- 
count. 

~~ fe = 


CANADIAN INSPECTED KILL. 


Inspected slaughter of live stock in 
Canada during September, are as fol- 
lows: 


Sept., Sept., 9 mos. 
1934. 1933. 1934. 
SON, aesAinetuues se 76,392 64,566 548,472 
Py Trey. 40.119 36,177 435,300 
A ee 178,769 195,498 2,058,283 
GED cat is6-+otigewe 112,935 147,619 520,642 
—__@—_ 


KNOWLEDGE IN HOG BUYING. 

Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “P’RK PACKING,” The Na- 
toinal Provisioner’s newest book, be a 
good investment for you? Write for 
information. 





Nashville,Tenn. Omaha,Neb, 
Indianapolis, Ind. 







* 
Louisville,Ky. Cincinnati,Ohio KM Montgomery, Ala. Sioux City, la. 
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RECEIPTS AT CENTERS 


SATURDAY, NOVEMBER 10, 19%, 


Cattle. 
Chicago 
Kansas City 


Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Nashville 
Oklahoma City 


MONDAY, SEPTEMBER 


Chicago 
Kansas City 


St. Joseph 
a City 


Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


Hogs. 


13, 1934. 


Chicago 
Kansas City 


34,000 
5,000 
14,500 


14,000 


Sioux City 
St. Paul 


Milwaukee 
Denver 
Louisville .. 
Wichita ... 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


WEDNESDAY, NOVEMBER 14, 1934. 
30,000 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. 

Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


THURSDAY, NOVEMBER 15, 1934. 


* Chicago 
Kansas City 
Omaha 


St. 

Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


FRIDAY, NOVEMBER 16, 1934. 


St. 
St. 
Sioux City 


Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
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9,000 
9,500 
4 
3,800 
1,300 
500 
500 
10,000 
0 
5,000 
600 
900 


700 
900 


Sheep. 


13,000 
6,500 
5,500 
2,500 
2,500 


LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets, Thursday, Nov. 15, 1934; 


Hogs (Soft or oily hogs excluded): 
Lt. It. (140-160 lbs.) gd-ch. 
Lt. wt. (160-180 = ) gd-ch.. 
et 200 Ibs.) gd-ch. 

Med. wt. (200-220 Ibs. ) gd-ch.. 
(220-250 Ibs.) gd-c 

Hvy. wt. (250-290 fe) ee ch.. 
(290-350 Ibs.) gd-ch 

Packing sows: —— Ibs.) = 
(350-425 lbs.) good . ° 
(425-550 lbs.) 


. 5.25@ 5. 

5.5 5.00 

. 5.75@ 6.05 
9@ 


a 
5. 


SVh'’r pigs: -ch. 3 
Ac. cost & wt. Wed. (pigs ex.) 65. 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 Ibs.) choice 


7OC 
Medium 
Common 
STEERS: 
(900-1100 
Good 
Medium 
Common 
STEERS: 
(1100-1300 Ibs.) 
Good 
Medium 
STEERS: 
(1300-1500 Ibs.) choice .... 
Good 


Ibs.) choice 


choice 


4.75@ 6.75 


9.25@10.00 
7.00@ 9. 


HEIFERS: 
(750-900 Ibs.) 
Com-med. ... 

cows 


gd-ch. ...... 5.00@ 


Good 
Com-med. 
Low-cut- cut 
BULLS: (Yris. Ex.) (Beef) 
EE TE 2.75@ 
CPT. coccccsceccescoccs 2.00@ 
VEALERS: 
Gd-ch. 
Medium 
Cul-com. 
CALVES: 
(250-500 Ibs.) gd-ch. 4.00@ 
CU ccccscdenccesiccee Gree 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. 
Com-med, 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch. ........ 5.40@ 5. 
Medium 5@ 
EWES: 
(90-120 Ibs.) gd-ch. 
(120-150 lbs.) gd-ch. .65@ 
(All weights) com-med. .50@ 
*Quotations based on ewes and wethe 


5.50@ 
4.50@ 
3.00@ 


6.10@ 
5.25@ 


down) gd-ch.* 


.15@ 


CHICAGO. E. ST. LOUIS. 
ooo oh 50@ oo $4.4 


OMAHA. KANS. —- 


ee 5.00 et 
5.50 


ST. PAUL, 
5.25 


_ 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended Nov. 10, 1934, 
with comparisons: 


CATTLE, 


Chicago 

Kansas 

Omaha 

= eS err ee 
St. Joseph 

Sioux City 

Wichita 

Fort Worth ... 

Philadelphia 

Indianapolis 

New York & Jersey City. 10 34 
Oklahoma City 12, 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


Chicago 
a City 
ma 

Dast ‘St. 

St. Joseph 
Sioux City 
Wichita 


Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City 

Cincinnati 


Denver 6, 613 


St. Paul 
Milwaukee 


Se 
ss 
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Total 


Chicago 
Kansas 

Omaha 

East St. 

St. Joseph 
Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey 
Oklahoma City 
Cincinnati 
Denver . 

St. Paul 
Milwaukee 


Total 
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U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday Nov. 9, 1934: 


Week Cor. 
ended Prev. 
. week. 
pam 
ansas City, 5 : 

Omaha 38,919 34,622 
St. Louis & East St. Louis 52,971 
Sioux City 22,345 
St. Joseph 
St. Paul 49,933 
me Be 48,682 
426,190 
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PACKERS’ PURCHASES OKLAHOMA CITY. SHEEP. 









































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































i heed n age , Cattle. Calves. Hogs. Sheep. tengo gitess tteeethrenes gd pry os. 508 
hases ©: vestoc. ackers a pr. neipa 3 ansas BD eve ttuadeceee ’ ’ »OVe 
alae ‘oo the week onion Tene. November semour ye Se ees Het = — p 4 NL Oo. oc veins sake cman 10,683 13,456 23,937 e 
10, 1934, with comparisons, are reported to The Gthare Acai: 208 51 440 Bast St. Louis.......... 12,600 12,962 10,372 
National Provisioner as follows: ee ee ee = sae <¢ | Rie eee wk =i « =e 
CHICAGO. Total «......0++0. — a ee ee _.;. 3. ee 
Cattle. Hogs. Sheep. DENVER. Oklahoma. GRP) oviccccsens 854 bay 4 
Armour and Co.......... 6,458 4,664 1e0 Cattle. Calves. Hogs. Sheep. — steeeeeeeeeeesees 885 uit el 
Swift & Co......-....... or many 9'932 «Armour and Co. +++ 3,228 1,039 2,666 2,824 g pani 2117S 39,4 37,575 26,254 
a. & Ge... 5,350 5,807 6,586 Swift & Co. ....... 2,170 = 407, 3,909 1,365 Milwaukee |»... 12.2.2211: 3.990 4.677 2,427 
RE re 5, 5, : on ‘ > “4 
oo. Amer. Prov. Co.... 1611 sak Le) ED “adtewenwectes 1,250 __350 2,641 1,812 Indianapolis hiagudenine tes He 4 Sone a4 
G. H. Hammond Co...... Ry < = ao | Oe Re: 6,648 1,796 9,216 6,001 eR 4 a ae 
SHIPPETS «++ ee eee eeec ers oe 6a ; Total 160,782 200,984 202,177 
DEED occccccceccccceses 13,442 39,844 4,952 ST. PAUL. ec 
acki B r8 ; F Total government purchases of « ‘nef to Nov. 
Brennan Packing Co., 3,116 yoo —— omg Cattle. Calves. Hogs. Sheep. 1. Sanien. pba reported by F. S. , 3,430,500 
Products Corp., 2,185 hogs; 4 Armour and Co. .... 5,062 5,123 15,501 8,330 jead. Shipments, 1,092,747 head. 
7,418 hogs. ee ew ee ee eens 
Total: 49,542 cattle; 11,405 calves; 73,247 hogs; Bwert & Odi... o.ccse 7,800 7,122 23,987 22,125 ——4—_—_ 
39.139 sheep. a Pee... OO. 220 an 193 os eane 
sot includi 5,882 c >, 3,307 ves, G6,478 GOUheTS 2... cccccecces 2,174 . 034 
hogs and 18,852 sheep bought direct." ‘ Ran CHICAGO LIVESTOCK 
gs heli enh Eee 18,431 14,011 47,117 39,489 Statistics of livestock at the Chicago Union 
¢ Not including 27 cattle, 20 calves and 13.085 Stock Yards for current and comparative periods: 
Cattle. Calves. Hogs. Sheep. sheep bought direct. RECEIPTS 
Armour and Co, ....12,004 4,768 5,457 get MILWAUKEE, Pcs Calves Hogs. sheep. 
Cudahy Pkg. Co. .. 5,153 1,298 2,467 3 5 : ‘a : ° “ 
Morris & Co. ...... 2,688 1,415 .... 1,34 Cattle. Calves. Hogs. Sheep. yon Nov. 5....16,234 2,658 22,850 12,62 
Swift & Co. ...... 3,723 1,534 5,485 1,268 piankinton Pkg. Oo. 3,598 6,760 14,417 2,053 ‘Tues’, Nov 2,181 25,809 11,606 
Wilson & Co. ...... 2,874 1,519 2.591 2,502 Dp Beef Co... re mete ee 2,170 29,061 7,291 
Independent Pkg. Co. . “zoc g 200 ++: Omaha Pkg. Co. ....1,572 | °.: --.- 1,699 ‘Thurs., Nov. 8... 2,111 29,883 12,826 
i sa: ctateie elordiare 10,329 595 3,439 10 ‘The Layton Co. (1: 2... eet 671 eee Jov 1,383 20,715 6,365 
Othe vy Fri., Nov. ’ 6.000 
iain _— >. Gumz & Co. sae 938 12 33 13 Sat., Nov. 1,000 13,000 5 
Total... -+.++se04 a 22 OM oe ee a eo Ses Total this week. .56,097 11,503 141,318 56,713 
OMAHA. N.Y.B.D.M. Co., srr BB sss see sees Previous week ed aS SS Se 
7 je dhe ccccee bs eens ecee cece Ye GED sccovcwd y ” 
ae a: oo Se ...-.... 8 375 15 54 47 Two years ago..37.723 5,930 91,740 58,531 
aves = SM sores pce cues 799 286 5 178 HIPMENTS : 
Armour and Co. ........ 5,860 12,117 1,811 einige: ecuiegeoeme ) . 
Cudahy ree. Co. .....--- — hyn 4,711 TE ie eiines wane 8,703 10,424 15,180 3,990 Cattle. Calves. Hogs. — 
OU eee 530 5,217 ae Sov. 5.... 3,700 395 1,251 2, 
ME EE OB. occccccccces 3,212 1,044 as? INDIANAPOLIS. Mon.. Nov. 5.... 2 ‘ros 
ee Ge GS cccecccveces 6,006 wie 3, Cattle. Calves. Hogs. Sheep. wea” ty 7.0. 3.051 291 1/195 1,379 
QUES ccccccccccccccccce eoee 9, Kingan & Co. .. 710 17,778 2,797 Thurs., Nov. 8... 1,756 309 1,788 1,687 
Eagle Pkg. Co., 21 cattle; Geo. Hoffman Pkg. Armour and Co. .... 98 1,500 .... Hel. Nov, 9..... 813 112 «2,550 = -1,595 
Co., 39 cattle; Grt. Omaha Pkg. Co., 49 cattle: Hilgemeier Bros. __ phe 920. .... += Sat., Nov. 10..... 100 Pree 500 500 
Omaha Pkg. Co., 58 cattle; J. Roth & Sons, 37 Brown Bros. .... 10 90 =sc+ Bat, + a, ee oe 
cattle; So. Omaha Pkg. Co., 45 cattle; Lincoln Stumpf Bros. eae: wee 105 +++. Total this week..11,500 1,250 8,300 8,000 
Pkg. Co., 369 cattle; Sinclair Pkg. Co., 102 cattle; g¢chussler Pkg. Co.. 36 ence 177 +++» Previous week ..17,693 1,407 7,986 14,755 
Wilson & Co., 644 cattle Indiana Prov. Co... 8 12 91 coce | "FOR OMS... 0000 14,522 585 5,422 12,598 
Total: 23,561 cattle and calves; 54,058 hogs; Meier Pkg. Oo. .... 123 Bis 178 ++.» Two years ago...12,309 497 14,069 15,001 
i ae tao Marina Ges | HP 2$ o> Mat ecg for month and year to Nor 30 
EAST ST. LOUIS. Shippers ........... 3,825 1,574 14,785 4.959 With comparsions: on ~— 
> 9 4 rR — 
Cattle. Calves. Hogs. Sheep. i rR, 428 85 553 107 1934. 1933. 1934. 1933. 
Armour and Co. .... 2,711 1,521 4,691 4,528 NE fgg 7,989 2,528 36,276 7,897 CS 73,149 63,229 2,381,621 1,786,515 
Swift & Co. ....... 4,126 2,282 4,005 4,782 cnnetanienn } ona 16003 111325 ~'662'736 "383.124 
Morris & Co. ...... 1,225 1,421 855 525 . eee 191,810 182,334 5,378,039 6,621, — 
Hunter Pkg. ae re = 236 Cattle. Calves. Hogs. Sheep. Sheep ...... 83,652 100,347 2,595,307 3,082,9! 
Hell Pke. Oo. ....-- eece cere - tees j wv. a 
Krey Pig. Co. «0,-2.0 0... 4,782) 1... BW, Gall’s Som... ..., 335 °8 WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Laclede Pkg. Co.... 309 ASS 1,318 -s7> H Kaln’s Sons Co. 1 a “378 6 504 953 — Hogs. Sheep. Lambs. 
Shippers ... - 7,387 3,979 20,414 2,189 Kioce G & B oe epee é : Teek end. Nov. 10.$ 7 $5.60 $1.85 $ oe 
Others: .. —— eee a ies. ro * B33 18 
= wae: ee Hi. H. Meyer Pkg. Co. 19 26 3,449 So | Oe ae 5.25 4.30 2.25 6:80 
75 5.45 
ere 20,362 9,586 51,858 12,600 } | meet oes. Se. 8 Aree 611 easel) REECE Sea ce 6. s. 4 te ae 
Not including 3,223 cattle, 2,833 calves, 27,305 Jam Schroth Pke ms, 3318 saay 221081... eee 2 sm is 6S 
hogs and 3,729 sheep bought direct. J. F. Stegner & Co. 484 “277 ae "37 i LEAT ROCO 9.15 4.85 12.50 
: Shippers ........... 468 323 3,205 1,007 Pees t mee Laie. —_ — 
7 sagged ii WUE eocscareness 1,629 629-250-280 Ay. 1929-1933 ....$ 8.80 $ 6.20 $2.75 §$ 7.60 
attle. Calves. ogs. heep. —— ——ae ees 
= = CHI ACKERS. 
Krey Pkg. Co. . 147 5 302 vee ML aw avesamekurs 4,767 1,805 18,101 2,768 SUPPLIES FOR sn oun 
Sieloff Pkg. Co... a 714 23 RECAPITUEATION. Cattle. Bs. : 
Laclede Pkg. Co. 85 — «te Recapitulation of packers’ h t Week ended Nov. 10.... 37,711 128,968 47,027 
Swift & Co. . cas see 48 toe5 og k _ ba purchases by markets Previous week . 35,106 112,320 58,380 
Sokolik Pkg. © 54 42 ae: 29 or week ended Nov. 10, 1934, with comparisons: 1 ; . 32.400 131,200 56, 
Glazer Pkg. Co. Xe Meee 25 CATTLE eee pebase - 25.414 77,671 43,531 
Staats Pk Cc 2 . tae E ie. - 28,27 ’ , 
Shippers... Ca Meme ey 934 632 Week _ ie "Denbannorennes: * 95634 150/935 53,780 
Others 48226 150 20 anh oe we me aca 36,670 124,052 48,564 
10; week. oe eee 
7 < 2200 ei IED onic. estone 49,542 50,070 45,068 HOG RECEIPTS, WEIGHTS AND PRICES. 
ME Since eewasws 704 286 862,36 - — MEP Gvsevescccwas | i v4 roo <i Receipts, average ee top and average 
; ne cn, AR ae 5 19, with com sons : 
Sf. S0SEPE Best St. Louis........... 20,962 26,788 14371 Prices of hogs with cusps pga ae 
Cattle. Calves. Hogs. Sheep. = en al Paired weld adenine P bo een ‘ = Rec'd. Wet. Top. Avg. 
Set ny x6 ~ Re « =) “ere 405 475 
Sue & Oe, »....-- oot tae ee Se ae ee 12229 111625 7°72 Week ended Nov. 10,141,300 218 $6.05 9 5.00 
Armour and Co. .... 4,422 1,153 12,982 3,025 Oklak Ci ’ yo “ eee 122'939 292 5.85 5.35 
een anges 1.360 5 288 727 eee CNS oss cccecas 11,010 8,184 3,263 Previous wee -122, < £55 4.30 
. . eee eee 1,985 1,995 1,929 1933 138,145 225 oe . 
ears Tae. POP ene mrem tinh tS 1, 231 4.00. 3.65 
Tal ..........5. 9408 3308 29188 10,060 SE Peal ................ 18,431 21,560 13,769 1931 .. -179,000 219 5.20 4.90 
9.10 
Milwaukee ............... 8,703 7,350 5,027 1930 ....... veeee s+ 183,510 226 9.45 g 
SIOUX CITY. Indianapolis ............, Teen, OO BO TOW oes cevcanuceste-c 156,180 236 9.60 9.15 
Cattle. Calves. Hogs. Sheep. CMTE occcvecvccccuce. GOO 4,367 4,519 — '- —— " 
‘ , = ae > ames Av. 1929-1933 ...... 149,700 227 $ 6.55 $ 6.20 
Cudahy Pkg. Co. .. 3,209 801 8,230 5,621. ‘Total ...............6. 205,459 205,616 157,477 , 
green and Co. .... 3,520 730 He om Total government purchases of cattle and “aes CHICAGO HOG SLAUGHTERS. 
Shippers “36 10.677 O15 in drought area up to Nov. 12, inclusive, as re- Hogs slaughtered at Chicago under federal in- 
Others 14 B77 ° ported by F. 8. R. C., 7,133,019 head. Total ship- spection for week ended Nov. 9, 1934: 
“*** ments, 4,317,624 head Sf - -142,798 
; ie ee eee Week ended a 9 131 678 
ee 12,229 2,323 32,435 14,215 Hoes. a re Petehesanevenenes *1117)892 
EY chee vtenvs-cecics eee 73,247 67,322 42,310 pA TIO ARIEAA INES “OBE 2 79,179 
WICHITA. se ae ae aes ag yond ee oe ee eee HOG SUPPLIES 
NN ity Git oardeunetbans 54,058 »452 33,924 CHICAGO . 
Cattle. Calves. Hogs. Sheep. East St. Louis 51,858 60.286 28'458 = 
ast § a ETT , 28, lea > i kers 
Cadahy Pkg. Co. .. 1,210 916 1,589 870 St. Louis... 1.002.777 en, SE gl reas Stil tae ae ond ae 
Dold Pkg. Co, 430 89 1,105 IB: BeWONO 56s6ccsccncocs 28,188 31,568 31,688 Nh, TSP Pigs Were ne. follears: 
Wichita ». iB: Ge... 17 “ows ee dens QE dhs-60.ceceenene 32,485 31,947 11,945 “ev. 1% : . 
inn-Ostertag ...... 78 ee te -+e. Oklahoma City .......... i 3,897 5,885 Week Pre 
Dold Pg. Oe Te nas 389 i. a att: 3,140 3,306 5,180 ended Vv 
Sunflower Pkg. Co. 84 BOY csc: SEMMMEMRc An darecs vescaaccep eee 6,793 3,582 Nov. 15. week. 
a 7 Eee: 47,117 36,560 56,487 packers’ purchases ............. 72,361 66,959 
Total 985 1, 4 gg5 Milwaukee .............. 15,180 14,763 17,160 Direct to packers ........-..... 78,986 61,803 
Pear eseterees 1,985 005 3,140 |... ee 36,276 41,463 41,745 Shippers’ purchases ........ 11]! 6,964 8,088 
direct indoling. A cattle and 1,154 hogs bought Cincinnati ............... 18,101 18,256 23,427 
aiso 150 cattle, 96 caly wee ght for —_—_—— ———— 
State relief account. _—s ° oo fewer 360,736 317,164 ee ee ae 158,311 136,800 









Week ending November 1 7, 1934 


MORE ACTIVITY IN WOOL. 


A fair amount of business is being 
transacted in the finer grades of terri- 
tory wools and also scattered lots of 
fleeces are moving. Small quantities of 
finer Ohio delaine bring 27@28c in the 
grease. Strictly combing Ohio and 
similar fleeces in the lower grades bring 
28@29c in the grease for 58’s, 60’s half 
blood and 29@30c for 56’s, % blood. 
Strictly combing 48’s, 50’s, % blood 
Ohio wools, held up about 28c, are very 
quiet. Bright medium wools from Mis- 
souri and Iowa, however, are receiving 
some call at 27@28c in the grease for 
good combing 56’s, % blood and 27@ 
27%ec for good combing 48’s, 50’s, % 
blood. The week’s quotations follow: 


Domestic Fleeces, grease basis— 
Ohio & Penn., fine clothing 
Ohio & Penn., fine delaine............... 27@28 
Ohio & Penn., %-blood, combing......... 28@29 
Ohio & Penn., 4-blood clothing 
Ohio & Penn., % combing............... 29@30 
Ohio & Penn., 4% combing............... 28@29 
Ohio & Penn., 4 clothing............... 24@ 26 


GE, Th UD 6. ob cidcccccsevececvruses 24@26 
Territory, clean basis— 

Fine staple 

Fine, fine French, combing 

Fine, fine medium, clothing 

1%4-blood, staple 

%-blood, staple 

%4-blood, staple 

Low, %-blood 


T5@77 
70@73 
66@68 
72@74 
65@67 
60@62 
55@56 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended November 10, 1934, were 
7,444,000 lbs.; previous week, 7,679,000 
Ibs.; same week last year, 3,570,000 
lbs.; from January 1 to November 10 
this year 213,404,000 Ibs.; same period 
a year ago, 195,060,000 lbs. 

Shipments of hides from Chicago for 
the week ended November 10, 1934, 
were 8,056,000 lbs.; previous week, 
8,549,000 lbs.; same week last year, 
3,516,000 lbs.; from January 1 to No- 
vember 10 this year, 257,623,000 lbs.; 
same period a year ago, 223,773,000 lbs. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Nov. 15, 1934: 


Fresh Beef: 
STEERS: 


(1) (300-500 Ibs.) choice.............. $12.00@13.00 
Good 9.50@12.00 


7.00@ 
6.00@ 


- 12.00@13.00 
- 9.50@12.00 
9.50 


Medium . 7.00@ 


STEERS: 


12.00@13.00 
10.00@12.00 
7.50@ 10.00 


13.00@14.00 
10.50@13.00 


COWS: 


6.50@ 
Medium 


Fresh Veal and Calf Carcasses: 
VEAL: 
(2) choice 


7.00@ 
6.00@ 


Medium 
CALF: 
(2) 

5.00@ 
Fresh Lamb and Mutton: 


LAMB: 
(38 lbs. down) choice 
Good 


Medium 


LAMB: 
(39-45 Ibs.) choice 
Good 


am 
Medium 


LAMB: 


11.00@12.00 
10.50@ 11.00 


(Ewe) (70 lbs. down): 


MUTTON: 
Good 


Fresh Pork Cuts: 
IAINS: 

8-10 Ibs. 
10-12 lbs. 
12-15 Ibs. 
16-22 Ibs. 


SHOULDERS, N. Y. Style, Skinned: 
8-12 Ibs. av 
PICNICS: 


BUTTS: Boston Style: 
4- 8 lbs. av 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 


CHICAGO. 


9.50 
7.00 6.00@ 7.00 


7.00 7.00@ 7.50 
6.00@ 6.50 .00@ 7 
5.50@ 6.00 -50@ 6.00 


10.00@11.00 

8.50@10.00 
8.50 
7.00 6.50@ 7.5 


8.00 
7.00 
6.00 


13.00@13.50 
12.00@13.00 
11.00@ 12.00 
10.00@ 11.00 


13.00@ 13.50 
12.00@ 13.00 
11.00@12.00 
10.00@11.00 


6.00@ 7.00 
5.00@ 6.00 
4.00@ 5.00 


12.00@13.00 
12.00@13.00 
11.50@12.50 
11.00@12.00 


9.00@10.50 


BOSTON. NEW YORK. PHILA. 


$12.50@13.00 
9.50@12.50 
7.00@ 9.50 


12.50@13.00 
10.00@12.50 
7.00@ 9.50 
6.00@ 7.00 


13.00@14.00 
10.50@12.00 
8.00@10.00 
6.50@ 7.50 


12.50@ 13.50 
10.50@12.50 
7.50@10.50 


13.00@14.00 
10.50@12.00 


7.50@10.50 8.00@10.00 


-50@14.50 
-00@13.00 


13.00@13.50 
10.50@12.50 


13.00@14.00 
10.50@12.00 


7.00@ 8.00 
.00 6.00@ 7.00 
5.00@ 6.00 


7.50@ 8.00 
6.50@ 7.50 
5.50@ 6.50 


11.50@12.50 
9.C0@11.5 
7.50@ 9 


11.00@12.00 
8.00@11.00 
7.00@ 8.00 
6.00@ 7.00 


11.00@12.00 
10.00@11.00 
8.00@10.00 
7.00@ 8.00 


7.00@ 9.00 
6.00@ 7.00 
5.50@ 6.00 


12.00@13.00 
11.50@12.00 
11.00@11.50 
10.00@11.00 


13.00@14.00 
12.00@13.00 
11.00@12.00 
10.00@11.00 


12.50@13.5 
12.00@ 12.50 
11.00@12.00 
10.50@11.00 


12.50@13.00 
12.00@12.50 
11.00@12.00 
10.50@11.00 


11.50@12.50 
11.00@11.50 
10.50@11.00 
10.00@ 10.50 


13.00@ 14.00 
12.00@13.00 
11.00@12.00 
10.00@ 11.00 


11.00@12.00 10.50@11.50 
10.00@11.00 10.00@ 10.50 


11.00@12.00 
10.00@11.00 


7.00@ 8.00 7.00@ 8.00 
6.00@ 7.00 6.00@ 7.00 
5.50@ 6.00 5.50@ 6.00 


7.50@ 8.00 
6.50@ 7.50 
6.00@ 6.50 


13.00@14.00 13.00@ 14.00 
13.00@14.00 13.00@ 14.00 
13.00@13.50 12.00@13.50 
11.50@12.50 11.00@12.00 


13.00@ 14.00 
13.00@14.00 
13.00@13.50 
12.00@13.00 


10.50@11.50 11.50@12.00 


10.00@ 11.00 


9.00@ 9.50 


N. Y. HIDE FUTURE PRICES. 


Saturday, Nov. 10, 1934—Old Con. 
tracts—Close: Dec. 7.35n; Mar. 7.50n; 
sales none. Closing unchanged to 5 
higher. Standard—Close: Dec. 8.45n; 
Mar. 8.76@8.80; June 9.10 sale; Sept. 
9.38@9.44; sales 25 lots. Closing 4@10 
higher. 

Monday, Nov. 12, 1934—Holiday. 


Tuesday, Nov. 13, 1934—Old Con- 
tracts—Close: Dec. 7.30n; March 7.45n; 
sales 1 lot. Closing 5 lower. Standard 
—Close: Dec. 8.64@8.65; Mar. 8.86@ 
8.94; June 9.20@9.21; Sept. 9.52n; sales 
126 lots. Closing 10@19 higher. 


Wednesday, Nov. 14, 1934—Old Con- 
tracts—Close: Dec. 7.00n; Mar. 7.15n; 
sales none. Closing 30 lower. Standard 
—Close: Dec. 8.25@8.32; Mar. 8.56 sale; 
June 8.90@8.92; Sept. 9.22@9.30; sales 
121 lots. Closing 30@39 lower. 


Thursday, Nov. 15, 1934—Old Con- 
tracts—Close: Dec. 7.10@7.20; Mar. 
7.25n; sales none. Closing 10 higher, 
Standard—Close: Dec. 8.25@8.30; Mar. 
8.56@8.60; June 8.91 sale; Sept. 9.17@ 
9.22; sales 34 lots. Closing 1 higher 
to 5 lower. 


Friday, Nov. 16, 1934—Old Contracts 
—Close: Dec. 6.90b; Mar. 7.05n; sales 
none. Closing 20 lower. Standard— 
Close: Dec. 8.17@8.20; Mar. 8.45@8.54; 
June 8.82@8.83; Sept. 9.11@9.13; sales 
52 lots. Closing 6@11 lower. 


fe 
MEAT AND LARD STOCKS, 


Stocks of meat and lard on hand in 
the United States on November 1, 1934, 
with comparisons, are reported by the 
U. S. Bureau of Agricultural Economics 
as follows: 

Nov. 1, Oct. 1, 
1934, 1934, 
Ibs. Ibs. 
Beef, frozen . 88,885,000 75,580,000 

In cure 14,107,000 11,332,000 

Cured 5,078,000 5,663,000 
Pork, frozen ...121,834,000 130,245,000 

D.S. in cure.. 30,182,000 30,914,000 

D.S. cured ... 19,667,000 27,849,000 

S.P. in cure. .171,957,000 179,765,000 

. cured ...156,198,000 155,447,000 
and mutton, 

frozen 3,076,000 2,400,000 
Miscl. 04,967,000 

rd 107,453,000 128,054,000 
Product placed in cure 

during: 


ake S2e28 
Pei t ite 


Oct.,1934. 

Pork frozen 41,204,000 

D.S. pork placed in cure.... 35,574,000 

S.P. pork placed in cure. ..138,866,000 
NOTE:—Meats from ‘‘Drought-stricken _ live 

stock’’ held for account of Federal Emergency 

Relief Administration are not included in above 


figures. 
7 Ge 


CATTLE AND BEEF TARIFFS. 

Maintenance of the tariff wall against 
cattle and beef is urged in briefs filed 
with the United States Tariff Commis- 
sion by the American National Live- 
stock Association. This is necessary 
if the livestock industry is to be saved 
from complete ruin, F. E. Mollin, sec 
retary of the association, points out. 

The briefs have been filed as a pre 
cautionary measure because the ta 
commission has announced that new 
tariff treaties are being negotiated with 
11 cattle-producing countries. They 


casion: 
lief pr 
take o 
chase 

vantag 


point out further that imports of 
canned beef in 1933 were just about 
double those of the previous yeal- 


Regular T.50@ 8.50 

Lean 10.00@ 12.00 

(1) Includes heifer 450 lbs. down at Chicago. (2) Includes ‘‘skins on’’ at New York and Chicago. 
(3) Includes sides at Boston and Philadelphia. 


selecte 
Heavy 


Week 
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Chicago. 

PACKER HIDES—Packer hide mar- 
ket inactive this week. Packers slow 
to offer hides, feeling out strength of 
market. Tanners have been slow to 
follow advance paid by Exchange oper- 
ators last week on light and branded 
cows. Actual trading confined to five 
cars of Oct.-Nov. hides, mostly Nov., 
by local small packer association. At- 
tention centered mostly on calfskins at 
advanced prices. 


Market very firm at opening of week 
and a half-cent advance was available 
at one time for native steers. Packers’ 
ideas were a half-cent up on all de- 
scriptions. An easier feeling mid-week 
in hide futures market resulted in lack 
of aggressiveness on part of buyers for 
Exchange delivery. Association finally 
sold a car each heavy native cows at 
8%c, and native steers later at 10c, 
steady prices; also car each, extreme 
light native steers 7%c, light native 
cows 7%c, and branded cows 7c, these 
prices being %4c under those paid by 
Exchange operators last week for these 
descriptions, 


Report that government may extend 
its cattle buying program, which had 
been considered closed, tended to upset 
speculative element more than packers 
or tanners. 


Last trading prices are available for 
steers—native steers 10c, butt branded 
and heavy Texas steers 944c, Colorados 
9c, and heavy native cows 8%c. Tan- 
ners’ ideas on light native cows and 
branded cows were ‘%c under last 
week’s prices paid for those same de- 
scriptions. 

SMALL PACKER HIDES — Local 
small packer all-weights quoted nomi- 
nally 7@7%4c for native steers and 
cows; branded ‘4c less. Outside small 
packer lots moving from 614¢, selected, 
for natives, down to 5%c, flat, accord- 
ing to quality. 

FOREIGN WET SALTED HIDES— 
South American market steady. Total 
of 12,000 Argentine steers reported, va- 
rious descriptions, going to United 
Kingdom and Europe, at 59% paper 
pesos, equal to about 10%c, c.i.f. New 
York, as against 60 pesos, or same 
equivalent, last week. 


COUNTRY HIDES—Country market 
has eased a bit, due to easier feeling 
on light hides. Trade in countries con- 
tnues restricted by generous offerings 
of outside small packer hides oc- 
casioned by increased slaughter for re- 
lief purposes, and buyers who usually 
take on country hides are able to pur- 
chase small packer lots to better ad- 
vantage. All-weights quoted 5@5\c, 
Selected, delivered, for trimmed hides. 
Heavy steers and cows quoted 4% @5c, 


Week ending November 17, 1934 


and Ni 
Nig SS iow aueS 


with inside price reported available. 
Buff weights easier than last week at 
5@5%ec, trimmed. Extremes range 6% 
@6%c, trimmed. Bulls about 3c; 
glues around 3%c. All-weight branded 
sold this week at around 4c, flat, less 
Chicago freight. 


CALFSKINS—Stronger prices were 
established for packer calfskins, with a 
fairly active trade. t close of last 
week, local small packer association 
sold 5,000 Sept.-Oct. Chicago calf at 
13%ec for the heavies and 11%c for 
lights. Early this week one packer 
sold 15,000 Sept.-Oct. calf at 13%e for 
River point heavies 94%/15-lb. and 12%c 
for lights under 94%4-lb.. Another pack- 
er sold 10,000 Oct. heavy calf at 14%c 
for best northern points and 13%c for 
River points, and asked 13c for lights. 
A third packer sold a small car St. 
Paul Oct. heavy calf at 14%c. Late 
this week fourth packer moved 8,400 
Oct. calf at 14%c for best northern 
heavies, 13%c for River point heavies, 
and 12%c for lights. 

Later, one packer sold 8,400 Oct. calf 
at 14%c for northern heavies, 13%c 
River point heavies, 12%c lights; an- 
other packer sold 9,000 Oct. lights 
12%c; a third packer sold 9,000 Oct. 
calf same basis. 


At the close of last week, 10,000 Chi- 
cago city 10/15-lb. calfskins sold at 
11%c, or 1c up, and couple cars sold 
late this week at 12c; car 8/10-lb. sold 
early at 10c, and 10c best bid at pres- 
ent. Outside cities, 8/15-lb., quoted 
around 10%@l11c; mixed cities and 
countries, 9@9%c; straight countries, 
7@7%ec. Chicago city light calf and 
deacons sold at 75c for 10,000, or 10c 
up. 

KIPSKINS—Early this week one 
packer sold 8,000 southern native kip- 
skins at 91%4c, indicating 10%c market 
for northerns; however, southerns in 
better demand. Aug.-Sept. over-weights 
last sold at 9c, but 914c asked; bidding 
7c for branded, but producers are ask- 
ing higher. 

Chicago city kipskins quiet and 
quoted around 9@9%c, nom. Outside 
cities around 9c, nom.; mixed cities and 
countries 744@8c; straight countries 
642 @7c. 

One packer sold 9,000 Oct. regular 
slunks at 65c, up 10c. 


HORSEHIDES—Good city renderers 
quoted around $2.50@2.75, top asked; 
mixed city and country lots, $2.20@ 
2.40. 


SHEEPSKINS — Dry pelts sold re- 
cently at 1le at Chicago for full wools, 
although 12@13c quoted at other 
points; short wools half-price. Produc- 
tion of shearlings light and fairly good 
demand for No. 1’s, but clips slow; 


one packer sold a car at 45c for No. 1’s, 
35c for No. 2’s, and 25c for clips, steady 


prices. Pickled skins reported selling 
at $2.75 per doz. for November skins; 
packers moved most of their Oct. skins 
at $3.00, and some ask $3.00 at present 
for straight run. Big four packer lamb 
pelts quoted $1.82% per cwt. live lamb, 
or $1.00@1.15 each for that quality; 
small packers run around $1.00@1.25 
per cwt. live lamb, and outside small 
packer around $1.00 per cwt. or 65@ 
75¢ each. 


New York. 


PACKER HIDES — Packers well 
cleaned up on Oct. steers, with last 
trading at 11lc for native steers, 944c 
for butt brands and 9c for Colorados, 
and 7%c for kosher all-weight cows. 
Offerings of Nov. hides awaiting action 
of western market. 

CALFSKINS — Calfskin market 
stronger, but trading awaited to estab- 
lish prices. Some quiet trading early 
in collectors’ calf at $1.00 for 5-7’s, 
$1.20 for 7-9’s, and $2.00 for 9-12’s, or 
5e up on all grades. Last sales of 
packer calf were at $1.05, $1.25 and 
$2.10 for same weights but prices are 
nominally about 10@15c higher at 
present. 


ge 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Nov. 16, 1934, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Nov. 16. week. 1933. 
Spr. nat. 

a 10%@lin 10%@lin 10%@1lin 
Hvy. nat. 

“ere 10 @10% + @10 @10% 
Hvy. Tex. strs. @ 9% 9% @10% 
Hvy. butt brnd’d 

ee @ 9% @ 9% @10% 
Hvy. Col. strs. @9 @9 @10 
Ex-light Tex. 

@7%4n 7 @7% @ 9% 
Brnd’d cows. @ 7% 7 @7™ @ 9% 
Hvy. nat. cows @ 8% @ 8% @ 9% 
Lt. nat. cows. @7% T%@s 10 @10% 
Nat. bulls... @7 @ 6% @ 6% 
Brnd’d bulls. @ 6 @ 5%n 54@ 6n 
Calfskins ...124%@14% 12 @l4 15 @19% 
Kips, nat....10 @10% @10 @l4 
Kips, ov-wt.. 9 @ 9% @ 9 @13 
Kips, brnd’d. 7 @ 8n @ 7%n 10¥%@11 
Slunks, reg.. @65 55 @65 70 @80 
Slunks, hris.35 @50 35 @40 40 @50 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 7 @ 7% @ Zn 9%,@10n 
Branded .... 64@ 6% @ 6%4n 9 @ 9% 
Nat. bulls... @ 6%n @ 6n @ 6% 
Brnd’d bulls. @ 5%n @ 5n @ 5% 
Calfskins ...10 @12 9 @lin 13 @16n 
Pe teasers 9 @9% 8%@ 9n @13ax 
Slunks, reg..40 @50n 35 @45in 60 @65 
Slunks, hris.20 @30n 20 @30n 30 @35n 
COUNTRY HIDES. 
Hvy. strs.... 44%@ 5 4%@ 5 @ 7% 
Hvy. cows... 44%@ 5 4%@ 5 @ 7% 
ee 5 @5% 5%@5% 84@ 9 
Extremes ... 64@ 6% 64%@ 7 9%@10 
BEE. peccces @ 3% @ 3% @ 5 
Calfskins ...7 @7% 6%@7 9%@10 
BE  s-sin00-000 6%@ 7 6 @6% 8h@ 9 
Light calf...25 @35n 25 @35n 50 @60n 
Deacons ....25 @35n 25 @35n 50 @60n 
Slunks, reg.. @15n @15in @20n 
Slunks, hris.. @ 5n @ 5n @10 
Horsehides ..2.20@2.75 2.00@2.50 2.75@3.50 


SHEEPSKINS. 


Pkr. lambs..1.00@1.15 87%@1.00 1.35@1.50 
Sml. pkr. 
lambs ....65 @T75 60 @70 1.00@1.10 
Pkr. shearlgs @45 -@45 65 @70 
Dry pelts....11 @13 11 @12 14 @16% 
fe - 


WHEN YOU WANT A GOOD MAN, 
read the Classified advertising pages 
of THE NATIONAL PROVISIONER. 
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THE C-D-V 
TAPERED HOLE PLATE 


Plate and hub one 
solid piece of steel. 
The ideal plate for 
fancy pork and sum- 


mer sausage 
No. 600—V 1%” Cutting Side, No. 600—V 1%” Outlet Side, Tapered 
Tapered Holes Holes 
Thi 


THE SPECIALTY MFRS. SALES CO, (7) Scie Si Sicacmanne? | Bh short 


Telephone: LAKeview 4325 year 
ing a 


PLAN NOW |i SET READY | 22 


for Pork Sausage Profits Pe 


And make MAYER Seasoning an im- O L i D AY be A MS ap 
portant part of your plans. It gives Ter 
better flavor, more natural color, ; ; : 

higher quality. It makes sausage | Christmas brings good cheer, jon 
taste better, sell better. It brings in good eats and good business on lation, 


profits! HAMS. Better shape, color and rules. 
: flavor can be obtained with the The 
If you want bigger pork sausage use of Stockinettes in Smoking was { 
sales, want increased margins and Teese featur 
greater profits, switch to MAYER— : compa 
now! Check your stock, send your sizes, 


orders NOW and be prepared. packer 


J. MAYER © SONS CO.) nth 


Washi 

6819-27 S. Ashland Ave., Chicago, Ill. alin 
Canadian Office, Windsor, Ont. Chic 

hogs t 


Makers of the 
genuine H. J. i, previot 
Mayer Special ae quoted 


Frankfurter, = ee 3 
Bologna, Pork oe State 1637 packer: 
Sausage (with “The Man Who 


and without a Knows” will 222 West Adams St., Chicago, Ill. from 7 


sage), Braun- — | gladly assist you have tc 
schweiger Liver, e. in solving sau- Selling Agent Willi 
1 


Summer (Mett- sage manufactur- 
wurst), Chili Con ing and curing man fo 
eee avrnasnet | THE ADLER COMPANY | : 
Delicatessen, | you how to pat his hon 
Wonder Pork your operations ) 
CINCINNATI Aver 


Sausage Season- oo 2 Wuthe ton ‘ 
ings, New 1 ; ; : : 
pl Al waa ‘i The World’s Largest Knitters of Stockinette Fabrics care 


Lyone Seasoning details. 
sheep $ 


fresh n 


aA 
Gives yields of 113% to i 
S ° Ee ° M 144%—with better binding avy s 
Fer gga superior flavor. ee rol 
High protein content in- s, . 
For better SAUSAGE & LOAF sures high quality sausage smoked 
— BINDER FLOUR products. With frozen breakfa 
profit in cut. meats, S.B.M. stops water Chica 
. ‘ No Starch, No Cereal pockets, eliminates gummy hogs 
ting and mix- product. Brings out nat- me re. 
Write for folder ural meat flavor, with in- 04 
Averagy 


creased food value. Eco- 
and free sample! —nomical to use—try it! crossed 


this new . . the ave; 
KUTMIXER. SCHWENGER-KLEIN, INC. |f  swic 
Manufacturers, Importers and Jobbers of Sausage ve 13 

Machinery, Sausage Casings and Supplies 


| THE HOTTMANN MACHINE COMPANY 720 BOLIVAR RD. CLEVELAND, OHIO Armor 























ing investigate 


3325 ALLEN ST. PHILADELPHIA, PA. Branch: 218 E. Maryland St., Indianapolis, Ind. ae 
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GLIMPSES OF THE OLD DAYS. 

(From THE NATIONAL PROVISIONER of 
November 20, 1909.) 

The hog crop is reported 40 per cent 

short compared to that of the previous 

year and provision analy sts are warn- 

ing against too high prices. 


France increased the duty on cotton 
oil from 6 to 18 francs and American 
retaliation is threatened under the new 
U. S. tariff act. 


The National Livestock Exchange is 
planning a campaign of education on 
oleomargarine, looking to a removal of 
the tax. 


Three local slaughtering plants in 
Indiana were closed by the state board 
of health for non-compliance with regu- 
lations patterned after the federal 
rules. 


The Cincinnati Butchers’ Supply Co. 
was granted patents on several new 
features of its “Boss” hog scraper. The 
company is now building it in three 
sizes, for large, medium and small 
packers. 


The government installed an ice plant 
in the Interior Department building at 
Washington, to make ice instead of 
buying it from commercial concerns. 


Chicago packers killed 1,209,000 less 
hogs than for the same period of the 
previous year. Patrick Cudahy was 
quoted as saying he did not believe 
packers wanted to accumulate product 
from 7%c hogs, and that product would 
have to find a lower level. 

William Luft, veteran casings sales- 
man for S. Oppenheimer & Co., died at 
his home in New York City. 

Average prices paid for livestock by 
packers at Chicago during the current 
week were: Cattle $6.55, hogs $8.04, 
sheep $4.50 and lambs $7.10. Wholesale 
fresh meat prices: good native steers, 
11%@12; heavy steer loins, 22%c; 
heavy steer ribs, 18c; light carcass veal, 
10c; round dressed lambs, 13c; dressed 
hogs, 11@11%c;_ pork loins, 12% ¢; 
smoked hams, 12 lbs. av., 16%c; fancy 
breakfast bacon, 22%6c. 


Chicago packers slaughtered 115,200 
hogs, against 112,000 the previous week 
and 204,300 in the like period of 1908. 
Average price of hogs for the week 
crossed the $8.00 line, while a year ago 
the average price was $5.84. 

Swift & Company’s sales of fresh beef 
in Chicago for the week ended Novem- 
ber 13 averaged 7.75c per pound. 

Armour and Company moved its 
executive offices in New York City to 
the Hudson Terminal building, where 


Week ending November 17, 1934 


general superintendent F. J. Stoltz will 
have his headquarters. 


a od 
IN ONE DEPARTMENT 50 YEARS. 


To serve 50 years in the meat pack- 
ing industry is an accomplishment of 
no small proportions, but to spend this 
length of time with one company, and 
particularly in one department of that 
company, should be the height of some- 
thing or other. 


This record, probably equalled by few 
of the 50-year men in the industry, has 
been completed recently by Martin 
Kaber. For 50 years he has been an 
employee of the William Focke Sons 
Co., Dayton, O., working the entire 
time in the sausage department. In 
honor of this service Oscar Focke, presi- 
dent and general manager of the com- 
pany, and on behalf of the firm, re- 





HONORED BY THE FIRM. 


Martin Kaber, 50 years with Wm. Focke’s 
Sons Co., Dayton, O., is being greeted by 
president Oscar Focke (right) on his an- 
niversary as an employe of the company. 


cently tendered him a complimentary 
dinner and presented him with the 50- 
year gold badge of service of the Insti- 
tute of American Meat Packers. 


Mr. Kaber arrived in Dayton direct 
from Germany. The oldest employee 
of the company, he helped to fight the 
fire which destroyed the plant build- 
ings in 1885. He has arisen every 
morning at 4:30 o’clock in order to be 
at the plant at 6.30. He remembers 
the time when most of the employees 
carried their lunch, which consisted of 
half-a-loaf of bread, and meat provided 
at the plant. 


CHICAGO NEWS NOTES. 


E. G. James, well-known Chicago 
broker, made a business trip to Water- 
loo, Ia., during the past week. 


Chas. S. Hughes, president, Hughes- 
Curry Packing Co., Anderson, Ind., was 
a visitor to Chicago this week. 


Dr. John R. Mohler, chief of the U. S. 
Bureau of Animal Industry, was a 
visitor to Chicago for a day this week. 


John R. Kinghan, chairman of the 
board, Kingan & Co., Indianapolis, Ind., 
spent some time in Chicago during the 
past week. 


Thomas E. Wilson, chairman of the 
board of Wilson & Co., is enjoying his 
annual hunting trip on his ranch in the 
mountains of New Mexico. 


The will of T. George Lee, late presi- 
dent of Armour and Company, filed this 
week, left his entire estate to the 
widow, Harriette E. Lee. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 33,620 cattle, 8,041 
calves 65,692 hogs and 30,110 sheep. 


D. N. Hildebrand, president of the 
United States Livestock Association, 
whose home is in Seward, Neb., was in 
Chicago on business during the early 
part of the week. 


Oscar F. Mayer, chairman of the 
board, and Oscar G. Mayer, president, 
Oscar Mayer & Co., left this week for 
their usual fall hunting trip in the 
woods of Wisconsin. 


Miss Inez Willson, home economics 
expert of the National Livestock and 
Meat Board, was in Springfield, IIl., 
during the past week attending the IIli- 
nois Home Economics Convention. 


Provision shipments from Chicago for 
the week ended Nov. 10, 1934, with com- 
parisons, were reported as follows: 


Week Previous Same 
Nov. 10. week. week, ’33. 


Cured meats, Ibs. ..19,129,000 18,101,000 14,684,000 
Fresh meats, Ibs... ‘. “52,024, 000 68,61 9,000 44) 094,000 
<< 3 eee 6,086,000 7,349,000 5,451,000 
Frank A. Hunter, president, Hunter 
Packing Co., East St. Louis, IIl., came 
to Chicago last week to attend the 
funeral of T. G. Lee. While here he 
took the opportunity to become better 
acquainted with the staff of the Insti- 
tute of American Meat Packers, of 
which he is chairman of the board. 


Secretary of Agriculture Wallace was 
a speaker at a meeting of some 600 
business men at the Union League Club, 
Chicago, this week. His talk was 
chiefly in advocacy of a program which 
would open domestic markets to foreign 
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goods, in order to provide foreign buy- 
ing power for our surplus of agricul- 
tural and other products. He advocated 
crop control until this surplus situation 
should be corrected, and believed that 
processing taxes rather than a sales tax 
was a better method of providing funds 





ended November 10, 1934, were as fol- 
lows: Meat—Brooklyn, 25 Ibs.; Man- 
hattan, 870 lbs.; total, 895 lbs. Poul- 
try—Manhattan, 28 lbs. 


—— 
GEORGE EDWARDS PASSES ON. 





KANSAS CITY PACKER DIES. 


Joseph Baum, head of the Joseph 
Baum Packing Co., Kansas City, Kas., 
died this week after a short illness. He 
had a lifelong interest in livestock, and 
was one of the most enthusiastic sup- 
porters of the American Royal show at 
























































for such a control program. George Jarvis Edwards, for many Kansas City. He was one of the speak- M 
ares ¢ — a years general manager for Swift & Co. ¢TS at the luncheon in connection with 
NEW YORK NEWS NOTES. 3 : : the recent American Royal sh 
at New York, died at his home, 202 y Ow. Ma 
Vice President F. V. Foster, Adolf Watchung avenue, Montclair, N. J., on | He began as a retail meat dealer in y 
Gobel, Inc., New York, has just re- November 8. He started to work for Kansas City, and went from that into Ne 
turned to the East after having spent Swift & Co. in 1886 on the killing floor livestock raising. It was in 1915 that ET 
considerable time in Chicago on busi- jn the Chicago plant. in 1887 he was_ he established his meat packing plant oe 
ness. transferred to the sheep division and at Kansas City. He was unmarried, and meat ] 
H. Morgan, mayonnaise department, a little later to the calf buyer’s office. is survived by two sisters, with whom prt oe 
Wilson & Co., Chicago, was a visitor to He was sent to New York in 1900 and he made his home. ing lett 
New York last week. 7 1901 was oe arene aga of —_¢——- rapidly 
Visitors to New York last week in- the New York territory, which position seen . P iding 
cluded J. P. Spang, jr., vice president; he held until he retired in 1931. _— —_— ‘ e pol 
O. E. Jones, refinery department, and Ye was born at Richmond, Vt., Oc- _,2Perations in the new modern plant aii 
L. O. Alkire, sausage department, Swift tober 4, 1866, and is survived by a of Roberts & Oake at Marshalltown, for wit] 
& Comptny, Chicago. daughter, Mrs. F. William Porte, and 10wa began on November 12. First ing will 
Meyer Kornblum, of M. Kornblum, a son, Harold H. Edwards. Funeral shipments of dressed hogs from the — these n 
Inc., Brooklyn, is spending several services were held at the Watchung plant arrived at the company’s Chicago Thi 
weeks in the West. Avenue Congregational church, Mont- plant this week, where further process. ; - 
A. C. Campbell, soap works, D. D. Clair, N. J., on Nov. 11 and burial was fon Tc. = yo plant is rr Editor 
Levering, beef cuts department, and L. in Woodlawn cemetery, New York City. George anak oan Peres = on 
B. Dodd, dressed meat department, Ar- Mr. Edwards was widely known and opening, reports "that killing and dress- times - 
mour and Company, Chicago, were vis- loved throughout the industry, and the ing operations are running smoothly bays 
itors to New York last week. attendance from all classes of trade at 5 oe 
Meat and poultry seized and de- the funeral was evidence of the af- Such. po 
stroyed by the health department of fectionate regard in which he was held See the Classified Pages for bargains such a 
the city of New York during the week by everyone in the New York territory. in equipment. work, | 
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Meat Selling Ability 


May Be Worth More Under the 
New Merchandising Set-up 


ETTER meat merchandising and 

selling are urgently needed in the 
meat packing industry, as a packer 
salesmanager points out in the follow- 
ing letter. The industry, he thinks, is 
rapidly finding ways and means of pro- 
viding them. 

But this need not worry the packer 
salesman with ability, he points out, 
for with more efficient methods of sell- 
ing will come greater opportunities for 
these men who can hit the ball. 


This packer salesmanager writes: 


Editor THE NATIONAL PROVISIONER: 

Salesmen working under me some- 
times complain of difficulty of moving 
a satisfactory volume of product, and 
the hard work required to stay within 
striking distance of quotas set for them. 
Such complaints cause me to question 
such a salesman’s abilities to do the 
work. I wonder if he has the adapt- 
ability to meet the changing trends in 
meat selling ? 


To these men I quite often reply that 
if meat selling is a more difficult job 
than it was a few years ago (and I 
believe it is), then a higher quality of 
selling effort will have to be given to it. 


I do not think such complaints usually 
come from salesmen with the most 
ability. These men realize that if meat 
selling problems increase the oppor- 
tunities for the good salesman will 
grow proportionately. Ability always 
is at a premium. The more difficult 
the job, the more it is worth to have 
it done well. 


Many packer salesmen do not realize 
that meat salesmanship actually is 
“having its face lifted.” Its aspect is 
changing. Meat selling as we know it 
now is on a definitely higher plane than 
it was a few years ago. Meat selling 
a few years hence will be as different 
from meat selling today as present pro- 
cessing methods are ahead of those of 
the past. 


Executive Foresees Change. 


I sometimes wonder to just what ex- 
tent packer salesmen recognize these 
facts. Many of them, no doubt, are on 
their toes at all times to recognize new 
Situations as they arise, and to adjust 
their selling methods to changing con- 
ditions. Many others, I fear, are 
“asleep at the switch.” 


Most meat company executives fore- 
See a rapid advancement in meat mer- 
chandising methods in the next few 
years, in which selling will play a more 
important part than it has in the past. 


Week ending November 17, 1934 





ick 








At the annual conventon of the Insti- 
tute of American Meat Packers I. M. 
Hoagland, vice president of Armour 
and Company, said in the course of a 
remarkable address (which I hope 
every packer salesman read in THE 
NATIONAL PROVISIONER of October 20): 


“T think our plant executives should 
be sure that headquarters sales organi- 
zations are staffed with men competent 
to adapt themselves energetically and 
successfully to new selling viewpoints. 

“The field sales organizations should 
be examined for the same qualities. 
The spearhead of improvement in any 
selling method is the salesman on the 
firing line. Many things we have talked 
about concerning better salesmen will 
have to be put into action before the 
meat packing industry can show much 
improvement in its selling methods. 


“The problem is one, as far as sales- 








Tips for Your Trade 




















MEAT HANDLING. 


The manner in which the man behind 
the retail meat counter cuts, handles 
and weighs meat may have an impor- 
tant bearing on whether or not the cus- 
tomer is favorably or unfavorably im- 
pressed. 


Products—particularly cuts of quality 
meats—should be handled carefully. 
The way in which a cut of meat is 
placed on the scale, for example, may 
cause the purchaser to believe that she 
has made a good buy, and will get 
value received, or that the meat is 
poorer grade and cannot be damaged 
by being thrown onto the scale plat- 
form. 

Probably few retailers have given 
thought to the manner in which they 
handle meat after it has been sold and 
the effects the manner of handling may 
have on the customer. A hint dropped 
by the packer salesman in those stores 
where careless and thoughtless handling 
is the rule is generally sufficient to 
bring about improvement. 


men are concerned, of both selection 
and training. After studies have been 
made of retailers’ problems it is no 
small job to impart that information to 
the sales organization so they will be 
able to put it into practical, everyday 
use in sales work. 


More Opportunities for Salesmen. 


“Better selling is not only our pres- 
ent greatest need, it is our ever great- 
est need. There is never a time when 
we can relax our efforts in that direc- 
tion.” 

I know other packer executives who 
are thinking along the same lines. If 
I am not mistaken, it will not be long 
until meat merchandising and selling 
efficiency is on a par with processing 
and manufacturing. And because bet- 
ter merchandising and selling are vital 
needs, there is reason to believe that 
perhaps sooner than we expect, inten- 
sive study is going to be given to them. 


As selling efficiency increases sales- 
men will have to “keep step” if they 
wish to stay in the game. Those who 
appreciate what is ahead, and who 
strive to keep their methods up-to- 
date, will have the best chance of sur- 
viving. 

Yours truly, 
PACKER SALES MANAGER. 


ee 
GOOD SAUSAGE COMING BACK. 


There is a very evident consumer 
trend toward quality pork sausage this 
year. Housewives in growing numbers 
apparently are coming to realize that 
low prices and eating satisfaction do 
not “team up.” Those who are more 
interested in quality than in price, 
therefore, are buying pork sausage with 
more discrimination than they have ex- 
ercised during the past two or three 
years. 


One of the larger packers makes 
three grades of identified pork sausage. 
Last year the third brand—made to 
meet price competition—outsold both 
the first and second grades. This year, 
however, the second grade is outselling 
the third grade, and sales of the first 
grade are considerably ahead of 1933. 


Good meat merchandisers have pre- 
dicted that sooner or later consumers 
would revolt against cheap sausage, and 
that when this time came it would not 
be difficult, with good merchandising 
and selling effort, to again put quality 
sausage in the tonnage lead. 


Packer salesmen can.do much to 
hasten increased consumption of quality 
sausage by overlooking no opportuni- 


_ties, when contacting retailers, to ex- 


plain the advantages of handling the 
better grades. 
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‘For the Pettail Meat 


Dealer 


Ideas That Make Meat Sales 


By LYNE S. 


LARGE and progressive fresh 

meat dealer in Connecticut, once 
each week, furnishes scraps for pet food 
to every customer, advertising the event 
by means of window cards and displays, 
and through parcel wrap-ins. By ad- 
vertising that scraps for dogs and cats 
will be given away freely on certain 
days, he has attracted a large number 
of new customers. 

* * * 


VERY large meat store in New 

York City, also doing a heavy vol- 
ume in fish sales, recently rented a loud 
speaker which was installed in the rear 
of the store hidden from the sight of 
customers. A young man is employed 
to station himself in the rear, also out 
of sight and boost special sales through 
the loud speaker, the voice carrying to 
all parts of the store, but softly enough 
not to be unpleasantly raucous. He is 
given a typed statement which repeats 
over and over at intervals of every min- 
ute. One such. statement reads: 
“Ladies and gentlemen, this is the day 
upon which we offer fresh sea food, 
shrimps, oysters, fresh cod, halibut 
steaks, lobsters, crayfish and clams, at 
special low prices. You will find this 
assortment on the right side of the store 
going out, and we suggest that you do 
not overlook the unusual offerings we 
are making in this line. Our sea foods 
are fresh daily, from shippers of estab- 
lished reputation. Our prices are low, 
because we outsell all other local deal- 
ers. Ask the man who waits on you at 
the meat counters.” 


This novelty form of exploitation is 
applied not only to the sale of seafood 
but to fresh meat specialties. The cost 
is small compared to the results. 

e+ 2 © 


NEW YORK meat market has been 
holding a series of store meet- 
ings on the sale of related items, con- 


METCALFE 


ducted by the owner of the place. These 
meetings are called for 8 o’clock each 
Monday morning. 


The proprietor makes his counter dis- 
plays in advance, demonstrating with 
the actual cuts in question, showing 
the counter men just how to suggest 
fresh meats and other merchandise 
which are related to each other in use 
in the home. This makes the meetings 
more interesting than would be the case 
if the proprietor merely got up and 
lectured in general terms for three 
quarters of an hour. The attention of 
the men is held from start to finish 
because the talks are made interesting 
in this manner. 


* * * 


N ILLINOIS meat retailer intro- 
duced an idea box well up in the 
front of his shop. This box is intended 
for customers only. A pad and pencil 
are provided at the box, and the custom- 
ers are invited to write their criticisms 
or suggestions of the store’s meats and 
service in these words: “We invite 
your criticism of our products and serv- 
ice, or suggestions which will make 
them better. All suggestions will be 
considered confidential, if you do not 
care to sign your name.” 


A surprisingly large number of slips 
are found in this box at the end of each 
week, and among them are found sev- 
eral ideas or criticisms which have real 
value to the progress of the business. 


As this dealer said: “Many custom- 
ers wish to complain, but do not like 
to appear critical, or they do not like 
to get into arguments. The box per- 
mits them to have their say anonymous- 
ly, if so desired. We find plenty of 
kicks and immediately set about to rec- 
tify them. But, for the most part, the 
slips bear practical suggestions, largely 
bearing on the work of the cutters.” 














PENNSYLVANIA market, 


each 
Thursday, holds what it calls a 


“red hot sale.” The wife of the owner 
serves hot dogs to every purchaser of 
fresh meats or fish. Her grill is in the 
rear of the shop, and she also takes 
orders for franks among those she 
serves. 


The dealer told me that he estimates 
the cost to him, including everything, 
is less than 1% cents per service, and 
the attraction has proved profitable be- 
yond all expectations. His sales of 
franks quadrupled after the first “req 
hot sale,” and upon the second occasion 
there was a general increase in sales 
of nearly all fresh meat and fish items, 
The hot dog service will be continued 
throughout the season—so long as it 
appears to draw trade. 

* * * 


EARLY everybody is attracted to 

a guess contest. A fresh meat 
dealer in Rochester, N. Y., recently held 
a series of guessing contests probably 
unique in the retail meat business. He 
stretched a white curtain across the 
front of his show window and shielded 
it at the rear. Behind, he arranged a 
display of a single item in fresh meat 
or fish, lobsters, steaks, roasts or fowl. 
A large placard on the front of the 
curtain announced: 


WHAT’S BEHIND THE CURTAIN? 


IT WILL BE GIVEN TO YOU FREE 
AT THE CLOSE OF BUSINESS TODAY 
(7 P.M.) IF YOU ARE THE FIRST TO 
REGISTER YOUR GUESS. MAKE 
YOUR DEDUCTIONS FROM THESE 
FACTS: IT IS A FRESH ITEM, THE 
WEIGHT IS THREE POUNDS. IT IS 
A WEEKLY FAVORITE IN MOST 
HOUSEHOLDS WHO APPRECIATE 
DELICACIES OF THE SEASON. 


STEP INSIDE AND REGISTER YOUR GUESS 


A tremendous amount of interest was 
shown in this daily guessing contest. 
Each guesser was required to enter the 
store, walk to the rear and write his 
guess on a slip. A time stamp regis- 
tered the priorities. Slips were stuck 
into a box provided for the purpose 
without being read by the dealer or his 
helpers. Thus, he got considerable free 
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STEAKS 
today 
17¢ 


AFTER TODAY 


22¢ 





























A FEW OF THE DEVICES USED BY MEAT RETAILERS TO MERCHANDISE THEIR GOODS SUCCESSFULLY. 


Page 50 


The National Provisioner 


H: 


table of 
the cen 
it is Yr 
fresh nr 
the puk 

All t 
are spe 
are atti 
come i 
chases. 
“Hawle: 
Overloo 
Prices.” 
seen in 
tracted 
many sé 


TIS 

anno 
as follo 
41c.” 
order a 
form: 
= 
fine poi 
sulted ii 


ILE 

mer 
lyn, N. 
electric 
hitched | 
ceiling | 
tissue ] 
dumped 
ing the 
he start 
aiming | 
and the 
confetti 
who pa 
upon ge 
the fans 
expensiv 
one sca: 
across t 
flying ¢ 
among 
cross ov 


ADVOt 

That 1 
least tw 
recent d: 
Associat 
which is 
wald M 
Chicago 
exhibit 
adequate 
nhecessar 
“spotligt 
that tho 
part of 


Week e 





to 
at 
ld 
ly 
le 
he 


at 
vl. 
he 


eSS 


yas 
st. 
the 
his 
zis- 
ack 
ose 
his 
ree 











advertising, got people into the shop, 
and a list of from 300 to 400 names 
and addresses each day for his mailing 
list. 

At the close of business, as many as 
150 people appeared at the store. The 
curtain was drawn in the presence of 
all, and the prize awarded. One time 
it would be a lobster, another a roast 
and again broilers or a turkey. 

~“ = «@ 


HARTFORD meat dealer built, 

with the help of his men, a round 
table of a size that fits comfortably in 
the center of the shop. The fact that 
it is round makes inspection of the 
fresh meats displayed there easy for 
the public. 

All the articles on this round table 
are special for the day. Many people 
are attracted to the exhibit when they 
come in to make other routine pur- 
chases. A permanent sign reads: 
“Hawley’s Round Table Sales—Don’t 
Overlook These Delicacies at Low 
Prices.” As round tables are rarely 
seen in meat shops, the table has at- 
tracted much attention and resulted in 
many sales of specialties. 

* * * 


T IS common in the meat business to 

announce reduced prices on meats 
as follows: “Liver regularly 60c—today 
4ic.” A meat dealer reversed this 
order and writes his tickets in this 
form: “Flank steaks 17c—after today 
22c.”. This is taking advantage of a 
fine point in psychology, and has re- 
sulted in many additional sales. 

x *x ok 

ILE this one for the coming sum- 

mer days: Last summer a Brook- 
lyn, N. Y., meat dealer who owns three 
electric fans, borrowed three more and 
hitched all up in his window. From the 
ceiling he hung long strips of colored 
tissue paper, while on the floor he 
dumped five bushels of confetti. Seal- 
ing the window openings with muslin, 
he started all the fans going at once, 
aiming their currents in all directions, 
and the gyrations of the strips and the 
confetti attracted nine people out of ten 
who passed by. Everything depends 
upon getting the cross currents from 
the fans properly arranged. As an in- 
expensive way to attract attention, this 
one scarcely can be excelled. People 
across the street see the profusion of 
flying confetti and the havoc caused 
among the streamers and invariably 
cross over to see what is going on. 

eX 


ADVOCATE MEAT TWICE A DAY. 


That meat should be on the menu at 
least twice each day is stressed in the 
recent display of the American Dietetic 
Association at A Century of Progress, 
which is now to be placed in the Rosen- 
wald Museum of Natural History in 
Chicago as a permanent feature. This 
exhibit features the essentials of an 
adequate diet, calling attention to the 
necessary food elements through a 
“spotlighting” arrangement. The fact 
that thousands of visitors from every 
part of the United States, as well as 
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foreign countries visit the Rosenwald 
Museum each year, makes the new lo- 
cation of the exhibit of significant value 
from an educational standpoint. 


——%—__- 


A TIP FOR THANKSGIVING. 


No item in the Thanksgiving basket 
will be appreciated more than a roll of 
good sausage. While it is true that 
people like to think of giving a family 
a fowl and all the “trimmings” for the 
conventional feast, the donors should 
not lose sight of the fact that the poor 
family receiving it will try to make 
that food last for several meals. This 
reminder to church and club committees 
in charge of filling Thanksgiving bas- 
kets will not only result in a good sale 
of sausage for your market, but it will 
actually bring greater enjoyment to 
those receiving the gift—Visking News. 








Retail Meat Prices 


Average monthly prices at New York, Chicago, 
and Kansas City. 


Compiled by the U. S. Bureau of Agricultural 


Economics. Prices in cents per pound (simple 
average of quotations received). 
CHOICE GOOD 
GRADE. GRADE, 
(Mostly Credit (Mostly Cash 
and Del. and Carry 
Stores.) Stores.) 
AR HR GR AR BS G5 
> 7s as Es . 2s) ae 
o> BS SB od SD ad 
Beef: ZO OO MO ZO OO MO 
Porterhouse steak... .49 .45 .47 .40 .40 .33 
Sirloin steak ...... 40 .88 87 .86 .34 .31 
SE  ckic GE See See EN week “ame 
Bottom round ..... ae was soe Ve <a 
Round steak, full cut... .31 .29 ... .28 .26 
Pn MET dcnnewee ean ae ae eee 2 19 
Flank steak ........ 28 .27 .27 .30 .24 .24 
oo ae «os «te A se oe 
Rump roast, boneless .30 .27 .28 .34 .26 .24 
Rib roast, Ist 6 ribs .32 .28 .28 .28 .26 .20 
Blade rib roast .... .22 .238 ... .25 .21 
Crone 00: @ top Ghmek BS oc. ccc ER tee coe 
eee eee ae ae use ae Oe 


Straight cut chuck.. .21) .21 


Corner piece ...... at tae sen SE esc 

Thick plate ......0- ee ER ssc cae ehh <ex 
ear a 22 28 2 HO 
Boneless brisket ... .82 .24 .20 .29 .21 .15 
Brisket, bone in.... .22 .16 .12 .20 .12 .11 
Ground meat ...... 25 .17 .16 .21 .18 114 
Boneless stew meat. .28 .22 .17 .25 .21 .17 

Veal: 

Cutlet or steak..... 46 .36 .34 .45 .34 .32 
Se GONE sccewces 38 .31 .33 .39 .28 .31 
SP GEES ccvccccess 34 .27 .80 .82 .25 .27 
Rump FOast ...cec 29 .24 .21 .25 .23 .18 
Shoulder chops .... . 24 .21 .24 .28 .21 .20 
Shoulder roast...... ... AD WD ... 2S OT 
Boneless shoulder .. .30 ... ... .25 ... «-- 
TF 20.26 2 Oe OU OC 
Boneless stew ..... .32 .24 .19 .26 .22 .19 
ME Sawstcece wees. 61 .47 .47 53 .42 .40 

Lamb: 

Loin chops .......0. 40 .39 .45 .32 .32 .39 
BID GRADS cc ccccccce 35 .35 .44 .28 .28 .35 
DT chinbneedeeecene % 26 .24 .24 .24 .24 .24 
Shoulder chops .... .27 .24 .22 .25 .23 .22 
Ce GEE csccoe AD cen a Ue cs 
Shoulder roast ....... ee 

EES oo 2s Sw 2 ® 
Suamk @& meck .... 8S 283 if 1 16 J 

Pork: 

Center loin chops.... .31 .29 .25 .30 .28 .25 
De GEE scccececs GM asa ae ae cca 
ee 21 .20 .20 .22 .20 .21 
we, DS, Ws ees ee 
Fr. shoulders, whole .20 ... .18 .20 ... .17 
Fr. picnics, whole.. .18 .16 ... .18 .14 ... 
Boston butts ...... .26 .20 .25 .28 .19 .25 
er 1 Ww ts Ww 
Lard (carton) ....... 18 .14 .15 .17 .13 .15 
Sm. hams, whole, 

| eee 6 .24 2 .26 .23. .24 
Sm. hams, whole, 

MO. 2 cccsccessse SB HM MB... DB DD 
Sliced hams ........ .52 .43 .41 .48 .42 .40 
Bacon strip, whole, 

i eres 3 .30 .29 .35 .31 .30 
Bacon strip, whole, 

ea a ae = 
Sliced bacon, No. 1.38 .37 .36 .36 .35 .34 
Smoked butts ...... .81 .30 .29 .30 .28 .31 
Smoked picnics .... .15 .16 .17 .22 17 .17 
Corned bellies or 

oe Pee jw. 2 ... BB 
Sausage meat ...... .29 .23 .22 .30 .21 .20 
Galt Poe .nccccceds cee oe 


RETAIL MEAT CODE UP AGAIN. 

A proposed code of fair competition 
for the retail meat trade has been 
drafted by division VI of the NRA and 
will be submitted to the National Indus- 
trial Recovery Board for approval as 
soon as the industry has had a chance 
to examine the pact thoroughly, it was 
announced this week by Division Ad- 
ministrator Armin W. Riley. 

Those representing meat retailers 
were urgent that another conference 
be held between NRA and the retail 
meat trade. This conference will be 
held on November 23. Congressman 
Emanuel Celler acting for the meat re- 
tailers, C. H. Janssen, chairman of the 
national grocery code authority, and 
Armin W. Riley of the NRA will be 
among those present. It is reported 
that the meeting will be informal and 
strictly private. 


The Recovery Administration con- 
tinues its attitude that those advocat- 
ing a separate pact for the meat re- 
tailers are not representative of the 
vast majority of combined grocery and 
meat stores, many of which have sig- 
nified their desire to operate under the 
general food code. 
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NEWS OF THE RETAILERS. 

The following meat markets have 
been opened in Milwaukee, Wis., re- 
cently: at 2120 S. 16th st. by F. 
Kusmierek; at 3424 W. Vliet st. by 
Alvin Bartlet; at 713 W. Wisconsin 
ave. by J. J. Newbauer. 

The following markets have recently 
opened in Minneapolis, Minn.: at 3807 
E. Lake st. by Donald Moore; at 1116 
6th ave. North, by Wm. Zats; at 622 
Hennepin st., by Wm. Matson. 

Albert Stone has opened a new meat 
market at 576 E. 4th st., Winona, Minn. 

A new market was opened recently 
in Two Rivers, Wis., by Carl LaBuwi. 

The Milo Stransky meat market at 
Riverside, Ia., is installing a new meat 
grinder with a capacity of handling 900 
pounds of meat an hour, a new mixer 
with 350-pound capacity and a new 
sausage and bologna stuffer. 

Royer’s City Meat Market, Rib Lake, 
Wis., is being completely remodeled as 
to equipment and furnishings. 

Earl Schwartz has opened a new meat 
market in Little Falls, Minn. 

—— fe —_ 


NEW BEEF PRODUCT. 


A highly-concentrated liquid base for 
soups, gravies, etc., perfected after sev- 
eral years of research, introduced to 
the restaurant and hotel trade by Ar- 
mour and Company, will be ready 
shortly for the general retail trade. 
The new product, the company states, 
produces the flavor of clear beef stock 
and is interchangeable with the latter 
in cooking operations. It is manufac- , 
tured from fresh beef with the addition 
of vegetable extracts and seasonings. 
The product is packed for the institu- 
tional trade in 1-lb. jars. Later retail 
stores will have it in 4-oz. bottles. 
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or canned vegetables. 


all seasons of the year. 


Asmus Brothers 
SAN FRANCISCO: 


Produced by 





Concentrated 


for MEAT PACKERS Body pac 


Eliminate the waste and expense of handling and preparing fresh 
Assure the natural color, 
aroma and character of fresh vegetables, with uniform strength at 
Include Onion and Garlic Powders, Peeled 
Pimiento Flakes, Vegetable Meat Loaf Mixture, Green Bell Pepper Flakes, 


EXCLUSIVE DISTRIBUTORS 


PITTSBURGH: Con Yeager Co. 


CHICAGO Sokol & Company PHILADELPHIA: 

CINCINNATI: J. K. Laudenslager, Inc. 
Frank Tea & Spice Co. 

DETROIT: ST. LOUIS: 


Jas. H. Forbes Tea & Coffee Co. 
California Casing Co. 


THE BURBANK CORPORATION, Burbank, Calif. 





Vegetable 
Powders 
and Flakes 


Model A: 


Cap. 
140 


full flavor, true 






8 | 
| Warm Air 








Body Space 11 cu. ft. 





t COMMERCIAL BODIES 


The Modern 


COMMERCIAL BODY 
150 COOLING UNIT 


> Circulates cold air to TOP of 
body by positive fan driven 
from car battery. Uses wet ice 
—low operating cost. Maintains 
uniform 40°-50° temperature, 
Ask for particulars! 


THEURER 
WAGON WORKS, INC. 


INSULATED—REFRIGERATED 


New York City North Bergen, N. J, 

















AMONG NEW YORK RETAILERS. 

More than a hundred members at- 
tended the meeting of Eastern District 
Branch Tuesday to witness a lamb cut- 
ting demonstration by Theodore Meyer, 
president. Joseph Wagner explained 
the details and Fred Riester made 
blackboard calculations. 

Attorney Aaron Kaufman gave a 
constructive talk on the general ac- 
tivities of the association at the meet- 
ing of Brooklyn Branch Thursday. On 
November 22 this branch will hold a 
stag card party. 

William Ebert was elected treasurer 
of South Brooklyn Branch at its last 
meeting to fill the unexpired term of 
the late Julius Simon. 

Mrs. William Kramer presided at the 
meeting of the Ladies’ Auxiliary Thurs- 
day afternoon. A social, consisting of 
ecards and bunco, will be held at the 
McAlpin Hotel November 22 with Mrs. 
George Anselm and Mrs. Albert Di 
Matteo as hostesses. 


The Eastern District Ladies’ Aux- 
iliary started their social activities 
with a masquerade party on Halloween. 
The prizes included a suckling pig, won 
by Theodore Meyer. Fred Riester, ex- 
ecutive secretary of Eastern District 
Branch, won a chicken. Tuesday after- 
noon the ladies held a successful bunco 
and card party in Glendale. Mrs. Theo- 
dore Meyer was chairman and Mrs. M. 
Schaeffer is president. 


——-fe 


SCHOOL TEACHERS STUDY MEAT. 


Educational exhibits stressing meat 
as an excellent source of the essential 
food elements were centers of attrac- 
tion at recent annual conventions of the 
Iowa and Minnesota state teachers’ as- 
sociations. Exhibits were planned and 
installed by the National Live Stock 
and Meat Board, and included the 
Board’s new colored food value charts. 


NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Nov. 10, 1934, with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Nov. 10. week. 1933. 
Steers, carcasses. . 7,744 8,802 9,421 
Cows, carcasses... 839 1,206 598 
Bulls, carcasses... 186 354 341 
Veals, carcasses.. 12,884 11,650 12,441 
Lambs, carcasses. 43,355 36,802 35,161 
Mutton, carcasses. 1,175 1,051 1,855 
3eef cuts, Ibs.... 594,602 566,216 625,664 
Pork cuts, lbs....1,707,949 2,268,495 1,915,083 

Local slaughters: 
Eee 10,224 9,177 9,746 
CRIED oc ccccecces 16,079 13,879 11,746 
eee are 51,349 49,747 51,164 
PE <sas netics ees 74,228 69,736 59,295 
— fe 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 





week ended Nov. 10, 1934: 
Week Cor. 
ended Prev. week, 
West. drsd. meats: Nov. 10. week. 1933. 
Steers, carcasses 2,305 3,038 
Cows, carcasses 1,226 1,134 
Bulls, carcasses 7 339 
Lambs, carcasses 1,639 1,872 
Veals, carcasses 13,325 12,047 
Mutton, carcasses ..... 421 440 1,039 
POs MO Ssecesccccavel 385,599 485,119 350,187 
Local slaughters 
CBS vccesescvceceves 112 2,789 1,901 
OO eee 2,994 3,000 2,708 
BE so.né-cipebuees sess 17,519 20,142 16, 799 
GREED cc ccscccesesecsce 8,007 7,581 7,872 
—— 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Nov. 10, 1934, 
with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Nov. 10. week. 1933. 
Steers, carcasses ...... 2,335 2,546 3,096 
Cows, carcasses ...... 1,975 2,131 : ~— 
Bulls, carcasses ...... 20 2 
Veals, carcasses ...... 829 735 Ee 080 
Lambs, carcasses ...... 18,579 18,103 21,393 
Mutton, carcasses ..... 426 965 777 
ee eee. 256,655 333,822 354,514 


PACKER AND FOOD STOCKS, 

Price ranges of listed stocks, Nov. 15, 
1934, or nearest previous date, with 
number of shares dealt in during week, 
and closing prices, Nov. 8, 1934: 


Sales. High. Low. —Close— 
Week ended Nov. Noy, 
Noy. 15. —Nov. 15.— 15. 8. 
Amal. Leather. 1,400 35% 3% 35 3% 
i Be. see seee vee oes =e 
Amer. H. & L.. 100 4% “41g 416 5 
Do. Pfd. .... 1,400 215% 21% 21% 20% 
Amer. Stores .. 200 43% 4814 48% 48 
Armour Ill. ...26,000 6% 6 6% 6 
Do. Pr. Pfd.. 6,700 67% 67 67 66y 
o. Pfd. .... 400 791% 79 79% 79 
Do. Del. Pfd. 400 9914 + 99% 
Beechnut Pack. 600 70 70 
Bohack, H. ©.. .... wee owes oove tan 
Do, Pfd. .... ons 60 
Chick. Co. Oil. . 2,500 28% 28% 28% 27% 
Childs Co. .... 1,000 5% 5% 5% 5 
Cudahy Pack... 600 47% 47% 47% 474 
First Nat. Strs. 1,600 64% 6416 644% 68 
Gen. Foods .... 6,700 34% 33% 33% 33% 
Getet Ge. .0+2- 3,000 414 4% 4% 45% 
Gr.A.&P.1stPfd. 60 129 129 129 126 
Do. New .... 260 136 33% 136 131 
Pee, “Gk Me sacs sea eee «cee Se 
Hygrade Food.. 500 3% 3% 3% 
Kroger G. & B. 4,700 28% 28 28 28% 
Libby MeNeill.. 3,350 6% 6% 6% 6% 
McMarr Stores. .... weak woah oeue 8% 
Mayer, Oscar ..... ae ee «aie 5ly 
Mickelberry Co. 200 1% 1% 1% 1% 
Fi. ae ate <a soo8 7 
Morrell & Co... 500 54% 544 HK 55 
; oo? ., Se See ones eas aes 14% 
SS ee manta aed aha wee 
Nat. Leather 950 1% 1 1 1% 
Se: UE. Kaew oe 100 10% 10% 10% 10% 
Proc. & Gamb.. 9,800 44 4384, 48% 404% 
Do. Pr. Pfd.. 250 115 115 115 - «15 
Rath Pack. ... 50 38630 30 30 
Safeway Strs... 1,200 46% 45% 46 45% 
Do. 6% Pfd.. 110 10114 101 101 108 
Do. 7% Pfd.. 20 109 109 109 108% 
Stahl Meyer ... .... pace mies oaaed 3y 
Swift & Co..... 10,600 18% 18% 18% 18 
Intl. .... 1,900 37% 374%, 37% 3 
Trunz Pork Na anes esce 60 cleg 
U. S. Cold Stor. <..: inte ieee ocee ae 
U. S. Leather. 400 6 6 6 5 


De. A. ...... Be 91% 9% 9% T 
Do. Pr. Pfd.. 200 53 52% 53 48 


Wesson Oil .... 9,600 31% 30% 314% 2 
Do. Pr -- 8 8 72 72 70% 
Wier & Co... 1,000 7% 7 7 on 
a ae "115600 28 27% 28 
Do. Pia. 2,700 91% 905 905% 9 
——f—— 


MORRELL DIVIDEND DECLARED. 

The board of directors of John Mor- 
rell & Co., Inc., at a meeting held on 
Nov. 14, 1934, at Ottumwa, Ia., de- 
clared a quarterly dividend of 90c per 
share upon its common stock, payable 
Dec. 15, 1934. 





Electric Ink 

Branders for Sau- 

sage and Smoked 
Meats. 


CHICAGO, ILL. 


Gas and Air Heated 
Burning Brands 





Great Lakes Stamp & Mfg. Co. 


Precision Made Branding and Marking Devices 
1800 N. Francisco Ave. 


Write for catalogue 


ny 





Specializing 


Electric Ink Roll- 
er Carcass Brand- 
ers for Beef and 


ened 15-19 Brook St. 











WESTON TRUCKING & FORWARDING CO., Inc, 


house Products in the Metropolitan Area. 


Refrigerated Service 


in the Distribution of Paeking- 


Jersey City, N. J. 
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TESTED OTHER BRANDS OF SALT— 
Always Returned to DIAMOND CRYSTAL 


That’s the experience of Charles W. Bartel, 
Manager, Grand Rapids, Mich., Packing Co. 


“WN JE have been using Diamond 


Crystal Salt for the past five 
years,” says Charles W. Bartel, 
manager of the Grand Rapids, 
Michigan, Packing Company, 
wholesale dealers in beef, pork, 
veal, mutton, fancy sausages, and 
smoked meats. 


“During that time we have peri- 
odically tested other brands of 
salt,” he says, “but after each test 
we have come to the same conclu- 
sion: that Diamond Crystal Salt 
produces a better-flavored product 
at no extra cost.” 


“We have found that Diamond 
Crystal Salt is uniform, mild, and 
a good guarantee for fancy flavored 
smoked meats and sausages.” 

Other quality packers, too, have 
found that because of Diamond 
Crystal’s purity and natural mild- 
ness, it does not burn the tissues 
of their meats while the native 
moisture is being extracted. Also, 
because of its flaky character, it 
rubs better and adheres to the meat 
without popping off. Diamond 
Crystal Salt Company, (Inc.), 250 
Park Avenue, New York. 


DIAMOND CRYSTAL SALT 


$x UNIFORM IN COLOR... PURITY...DRYNESS...SOLUBILITY...SCREEN 














a" ANALYSIS .--CHEMICAL ANALYS!IS..-CHARACTER OF FLAKE 
a 
3 
284 
* | |The NEW BLISS P 
8 he ower Lift ‘Top Stitcher 
55 
1% 
\y e a 
a Will Stitch More Boxes per Day at Lower Cost 
40% 
0 Its almost entirely automatic operation enables your 
a operator to stitch many more containers per day than 
08 can be stitched on older types of Top Stitchers. 
18% Heavy containers can be raised and stitched as rapidly 
at and easily as lighter containers, and with less fatigue 
ari to the operator, because the work table is operated by 
1 power. 
Bt Table automatically stops at right position for stitch- 
a ing the container, a great time saver. 
ie Table can be adjusted to height of your conveyor or 
trucks for transferring containers without lifting. 
Saves damaging of containers before they are sealed. 
ED. One motor operates power lift and stitcher. 
Mor- Equipped with BLISS Heavy-Duty Stitcher Head— 
d on the fastest, strongest and most durable Stitcher Head 
de- built. 
: oe Let us tell you further how this new Top Stitcher 
val 


wil] increase your production and lower stitching costs. 


Dexter Folder Company 
28 West 23rd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching and Adhesive Sealing Machinery 





for All Types of Fibre Containers | 
CHICAGO BOSTON 8ST. LOUIS 
117 W. Harrison St. 185 Summer St. 2082 Ry. Ex. Bidg. 


PHILADELPHIA CLEVELAND SAN FRANCISCO- 
5th & Chestnut Sts. 1931 E. 6lst St. LOS ANGELES-SEATTLE 
H. W. Brintnall Co. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended 


Prime native steers— Nov. 14, 1934. 





400- 600 -13 @14 

600- 800 114% @12% 

800-1000 1: 34 @ 13% 
Good native steers 

Me Me ‘srsveeweonanes 10%@11% 

Sf aaa 11% @12% 

DE tdcvcavneenodas 11% @12% 


Medium steers 
400- 600 
600- 800 
ED Osa a nine ocha canis 

Heifers, good. 400-600... 

Cows, 400-600 ........... 

Hind one 4 choice.... 

Fore quarters, choice 





Beef 

Steer loins, prime........ unquoted 
Steer loins, No. 1........ a: 28 
Steer loins, No. 2........ @2 
Steer short loins, prime. “unquoted 
Steer short loins, No. 1.. @36 
Steer short loins, No. 2.. @25 
Steer loin ends (hips). @20 
Steer loin ends, No. 2... nie @19 
2 | (el eepeoeee: @12 
Cow short loins.......... @l4 
Cow loin ends (hips).... @10 
Steer ribs, prime unquoted 
Steer ribs, No. @22 


Steer ribs, } 
Cow ribs, No. 
Cow ribs, No. 


Steer rounds, unquoted 
° @1 














Steer rounds, by 
Steer rounds, @10— 
Steer chucks, unquoted 
Steer chucks, N @ 9% 
Steer chucks, @9 
Cow rounds @i7 
Cow chucks @ 6 
Steer plates @ 9% 
Medium plates .......... @ 4 
Driekets, Wo. 4.......00 @13% 
Steer navel ends......... @ 7% 
Cow navel ends.......... @4- 
BE MD indi westenen @ 7% 
BENG GOMES nn ccceccsoce @ 4% 
Strip loins, No. 1, bnls.. @45 
Strip loins, No. 2........ @30 
Sirloin butts, No. 1...... @22 
Sirloin butts, No. 2...... @16 
Beef tenderloins, No. 1 @50 
Beef tenderloins, No. 2.. @35 
ne MD ewascceccaee @19 
PE GED cvccccéceve @18 
Shoulder clods .......... @ 8% 
Hanging tenderloins ..... @7 
Insides, green, 6@8 Ibs.. @ 9% 
Outsides, green, 5@6 Ibs. @ 8% 
Knuckles, green, 5@6 Ibs. @9- 
Beef Products. 
Brains (per Ib.).......... @7 
INC Su tb. ah cor hnansno wea-eaice @4 
MES Sak dus eedeacke ak @14 
Sweetbreads ........ wee @18 
Ox-tail, per Ib....... eee @ 8 
Fresh tripe, plain @ 4 
Fresh tripe, H. C @ 8 
ED. Ha dhiadawintieiaewsiad @13 
Kidneys, per Ib.......... @ 8 
Veal. 
Choice carcass .......... 10 @l11 
Good carcass oe a 
Good saddles @12 
Good racks @ 8 
Medium racks .......... @ 5 
Veal Products. 
i GRD. iv ivcvcteeses @10 
oe @25 
GE MOU ntccccswsrense @30 
Lamb. 
Chetee Mamhe .nccccccccs @13% 
Medium lambs .......... @12 
Choice saddles .......... @16 
Medium saddles ....... ; @15 
SG GO ccsteeccses alu 
Medium fores .....c00:. @10 
Lamb fries, per Ib....... @26 
Lamb tongues, per Ib.... @12 
Lamb kidneys, per Ib.... @15 
Mutton. 
MO. .accamuceah @ 4 
0 eS OS errr @ 7 
2. aa @ 6 
Light saddles ........ ee @ 9 
i i ace cvcadecet @ 4 
PE Se cccaceen ess ‘ @ 6 
PE DEED nc ace vsees ous @10 
PD SOD ccseseeeee : @ 8 
SS re @ 3 
Sheep tongues, per Ib... @12 
Sheep heads, each........ @10 


Page 54 


Country style sausage, smoked 
Frankfurts in sheep casings... 


M15 


9995 
C9 se 


)) 
Art b0O 


aS 


SF) 
mt a 


> 


55594 
AAD AAS ASASAS more 9 W WANNA 


t 


Clear plate pork, 25 to 35 pieces 


Regular tripe, 200-lb. bbl. 


low shoe 


@ 


Fresh Pork, etc. 








Pork loins, 8@10 lbs. av. @13 @11% 
Picnic shoulders ........ @ 9% @ 6% 
Skinned shoulders ....... @10 @i7 
Tenderloins @26 @21 
Spare ribs . @ 9 @7 
Back fat .... @13 @i7 
Boston butts @12 @ 8% 
Boneless butts, cellar trim, 

BE Sevvcatecevscsecus @15% @13 
EE wideccecancevenees @ 9 @ 6 
eer @ 8 @5 
SE: ckcdnccesv eee @ 3 @ 3 
=e @ 9 @i7 
Blade ND Keveecne wees @10 @ 6 
CE ME wa ee mae ereuekee @ 4 @ 3 
Kidneys, a ae @i7 @ 5 
Livers @ 3% @ 4% 
Brains eee + @ 8 @ 5 
BED Se eeceeecnwessceinces @ 5 @ 4 
Snouts @ 6 @ 5 
Heads 6 @5 

DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... @23% 
Country style sausage, fresh in links.... @1T% 
Country style sausage, fresh in bulk.... @14% 















Frankfurts in hog casings....... «ce @17 
Bologna in beef bungs, choice @13% 
Bologna in beef middles, choice........ e @14% 
Liver sausage in beef rounds........ ouee @12% 
Smoked liver sausage in hog bungs...... @li 
Liver sausage in hog bungs.............+ @16 
TE GEE. kdin dco toneneecoestesass a @16 
New Engiand luncheon specialty........ @1914 
Minced luncheon specialty, choice....... @l 54 
Tongue sausage @241% 
Blood sausage ....... «o @15% 
BONED ccccccescocdcee ° @16% 
Polish sausage @16% 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs.......... @37 
Thuringer cervelat .....ccccccecsccececs @16 
PRRMNEE cccccdtccocccceccccoccesceccese @26 
BOUNCED cccescveccedvccesececcecense @2 
B. ©. salami, choice........cc.ees @33 
Milano salami, choice, in hog bungs.... @36 
B. C. salami, new condition......... oeeve @i7 
Frisses, choice, in hog middles...... eoee @32 
Genoa style sAlaml. ....ccccccccccccccce @39 
PEL SC dewensddeweevareseerceseeees @29 
Mortadella, new condition....... eeveees 18 
GEE acsccescdccocces 000deeeeescoees 41 
PUREE GEPES DAMS... oc ccvcceevesceccose @32 
WEED TD ccccciccccssevescoececese @36 
SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings..............+. @ 8 
Special lean pork trimmings ; @104 
Extra lean pork trimmings.............. @12 
i CE Cn ccctcevatsenscnbereeee @ 6% 
BUG BORTED occ ccccccvcccvccccsesesios 3%@ 4 
Dt MD. <n cceeksceeaberetckestewews 4 @ 4% 
Native boneless bull meat (heavy)...... @ 5% 
Shamk MEAt ..cccccccccccsccccvvccecece @ 4 
i CI a ke cacvee'e eee beueneeee @ 4% 
BOGE CHUN ccccc cc cccccsccoccceses @ 3% 
Beef cheeks (trimmed)...........e..e0% @ 4 
Dressed canners, 350 lbs. and up........ @ 3% 
Dressed cutter cows, 400 Ibs. and up.... @ 4% 
Dr. bologna bulls, 600 Ibs. and up ana ace @ 4% 


OEE GD cccccccocsecevess caceceoe 2 
Pork tongue, canner trim, S. P: —shdeeees @15% 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate....... Serre 
Large tins, 1 to CRate....cccccccccccccocce Geto 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate............. coccccs ORS 
Large tins, 1 to crate.....cccccccccccccces 2000 
Smoked link sausage in hog casings— 
Small tins, 2 to crate.........ceescecseees 5.50 
Large tins, 1 00 GrOtS. cccccccccccccecsccess GOD 


BARRELED PORK AND BEEF. 


Se ee Pe ee re @29.00 
Family back pork, 24 to 34 pieces...... @29.00 
Family back pork, 35 to 45 pieces...... @27.00 
Clear back pork, 40 to 50 pieces...... D 





Brisket pork @31.00 
sean pork ee @26.50 
PUES BOGE vcccusecesccadcausececcncees @18.00 


Extra plate beef, 200 Ib. bbis.......... @19.00 


VINEGAR PICKLED PRODUCTS. 


Honey comb tripe, 200-Ib.  Sepeates «e+ 15.00 
Pocket honeycomb tripe, 200-lb. bbl........ 19.00 
Pork feet, 200-lb. bbl............ cocccee SED 
Lamb tongues, short cut, 200-Ib. *  egepaianiete 40.00 


greccescocense say 


DRY SALT MEATS. 












Clear bellies, 18@20 lIbs................ @l4y 
Clear bellies, 14@16 lIbs............. - @i4i, 
Rib bellies, 25@30 Ibs X oe @l4y 
Fat backs, 10@12 lbs. ee @124 
Fat backs, 14@16 Ibs..........+-eseeeee Q@1By 
Regular plates ...........ssececsscceees @uy 
TOW! DUIS 2. cece cccccccccsccccevecees @10y 
WHOLESALE SMOKED MEATS, 
Fancy reg. hams, 14@16 lbs............ 17 
Fancy skd. hams, 14@16 lIbs............ is ging 
Standard reg. hams, 14@16 lbs......... esa 
Picnics, 4@8 lbs., short shanks......... 114% @12y 
Picnics, 4@8 lbs., long shank 1 
Fancy bacon, 6@8 Ibs...............00. 22%4@23 
Standard bacon, 6@8 lIbs..... 19% @21 
No. 1 beef ham sets, smoked— ” 
Se Se PEs ovo caneccsctsecisees ( 
Outsides, 5@9 Ibs @18 
SE, CU TK osicicececceveswgbey 18 @i9 
Cooked hams, choice, skin on, fatted... QB, 
Cooked hams, choice, skinless, fatted.. ae 
Cooked picnics, skin on, fatted.......... @19y 
Cooked picnics, skinned, fatted......... @i9 
Cooked loin roll, smoked................ @2 
LARD. 
Prime steam, cash, Bd. Trade...... @$10.45 
Prime steam, loose, Bd. Trade...... @ 10.5 
Refined lard, tierces, f.o.b. Chicago.114@ 2 
Kettle rendered, tierces, f.o.b. Chgo. @ 124 
Leaf, kettle rendered, tierces, f.o.b. 
CIGARS cc cccccccccccewecsscsceccs 124 5@ 124 


Neutral, in tierces, f.o.b. Chicago. .124@ 12y 
Compound, vegetable, tierces, c.a.f. i’ *@ ny 


OLEO OIL AND STEARINE. 





Extra oleo Oil.......++++++0e- eee cercees 104% @10% 
Prime No. 1 oleo oil......... ceccecscocs 10 eu 
Prime No. 2 oleo Oil........+-eeeeeees -» 94@ 9 


Prime oleo ‘stearine, Edible... ccccccccce 
TALLOWS AN» GREASES. 


Edible tallow, under 1% acid, 43 titre.. 6%@ 7 






Prime packers’ tallow ........0e+see0. 5 5k 
No. 1 tallow, 10% f.f.8......eesseeeees 44@ 44 
Special tallow ........cceececcccccccees 44%@ 5 
Choice white grease ..........eeeeeees 54%@ 5% 
A-TRRUS STORMG oo cccccscccsceccovecene 4%@ 5 
B-White grease, maximum 5% acid.... 4%@ 4% 
Yellow grease, 10@15%......eeeeeeeees 44@ 4% 
Brown grease, 40% f.f.a..........e000. 4 @4 
ANIMAL OILS. 
Prime edible .......ccccccccecesccccces @i3 
Prime inedible ....... 9 
Headlight ....... 60ebseceee 9 
Prime W. S......ccccees 9 
Extra W. S......secceceeees . 9 
Extra lard oil..... eee 8 
Extra No. 1 lard oil.... 8 
No. 1 lard oil...... etiame 8 
No, 2 lard Ofl......ccscccccccece coe ™% 
Acidless tallow Oil........0.eeee0s 8y 
20° neatsfoot oil ..... 164 
Pure neatsfoot oil....... conume 124 
Special neatsfoot oil..........+.+++ eves oy 
Extra neatsfoot oil......... oneeeabemial ay 
No. 1 neatsfoot oil....... vewkeete eceee 84 


Oil weighs 7% Ibe. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS. 


Crude cottonseed oil in tanks, f.o.b. 


Valley points, prompt.............++: 7T%@ TY 
White, deodorized, in bbls., f.o.b. Chgo. 9%@10 
Follow, Geeterised 2.0. cccecvseccecvses 9%@ 9¥ 
Soap stock, 50% f.f.a, f.0.D........+545 214 nom. 
Corn oil, in tanks, f.o.b. mills.......... 8 8k 
Soya bean oil, f.o.b. mills...........- 5.8@ 6.0 
Cocoanut oil, seller’s tanks, f.0.b. coast 2%@ 2 
Refined in bbls., f.o.b. Chicago......... 6 @ tt 


OLEOMARGARINE. 


White animal fat margarine in 1-Ib. 
cartons, rolls or prints, f.o.b. Chicago. 11% 

Nut, 1-lb. cartons, f.o.b. Chicago...... 

Puff paste ...ccccccccccccccccccccscces 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 
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CURING MATERIALS. 


Cwt. Sacks. 
Nitrite ot soda (Chgo. warehouse 
ock 
1 4 4 tbls. PE anccnsee<e seecns $9.10 
5 or more bbls. delivered..... se eeeeee 8.95 
Saltpeter, 1 to 4 bbls. om. X.. X. 
Dbl. refined granulated.......... * g.12% 5.90 
Small crystals ......cccccecccce 7.12% 6.90 
MeO CTYSCEID oo cteccccccocee 7.50 7.25 
TARE CEPMAID onc cocesccccceces 7.87% 7.65 
ppl. refd. gran. nitrate of soda. 3.25 


356 
Salt per ton, in minimum car of 80,000 Ibs. 
ws a. f.o.b. Chicago: 






ng FED eapeenspeneeetenad: 
Medium, kiln dried............sccscccece 10.80 
BOCK .ccccccccccccccccccccccccscesecvcces 6.60 
Sugar— : . 
ne ¢ sugar, 96 basis, f.o.b. New > @32.90 
second sua ~~. in as CU e 
en Boor Lae tess 2% ~— sun 
ng Oy ee 
SPICES. 


bags or bales) 
Whole. Ground. 


(Basis Chicago, original bbls., 










Alispice Prime....-.+e-eeeeeceeeees 6% 8 
Resi OE cscanccesee ssedesoreseoes 7 8 
Chili Pepper, Fancy........+++++--- a 22 
Chilli Powder, Fancy.........+-+++- ~- 21% 
Cloves, AMDOYNA ......eeeeseeecese 23 27 
Madagascar ....-cccecccccceccecs 14% 17% 
Zanzibar Sckureperernckannenttes 30% a 
inger, JAMAICA ...-ccececeeseceece 
. African 2ST 814 10%4 
Mace, yancy BARAR..cccccvcoccesces 65 70 
DED <c6s cevavectcesesceees 60 65 
. Ob eer = 
OEE, WARS. .cccvcccccves 2 
Mustard = gosncegese of iebsbeueweee 15% 
wetmegs, Fancy Banda............. 23 
PE PE in ene euene eee caesesiecio 18 
ae Ws be MMR ccovccoscess 16 
Paprika, Extra Fancy............+-- 25% 
Fancy ....cccccccccccccccesseccce 2414 
Hungarian ......ccccsccccccsces ee 36 
Pepina Sweet Red Pepper.......... oe 26% 
Pepper, Cayenne ........seeseceees 2° 2214 
Red Pepper No. 1......-seecceeeeee -_ 17 
Pepper, Black Alleppy.........+-++ 14% 16 
Black Lampong .......+eseeeeeee 14 15% 
PE CEE vi cdcercccessece 15 17 
White Java Muntok.............. 33 35 
White Singapore ..........ccese. = 341% 
White Packers ...ccccccccccccccs 28 
SEEDS AND HERBS. 
Ground for 
Whole. Sausage. 
SE MO n.6.beveddceecuawseeee 9% 11% 
a ee 50 55 
| a ee 18 20% 
Coriander Morocco Bleached........ 8 ee 
Coriander Morocco Natural No. 1... 6% 8% 
Mustard Seed, Yellow BEnglish...... 12 14 
California . = 13 
American 84 10% 
— 37 40 
Ore; 11 14 
ag "Debastion Fancy 7 9 
Dalmation No. 1 Fancy.......... 6% 8% 


SAUSAGE CASINGS. 


(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack.......... bee 
Domestic rounds, 140 pack........ 35 
Export rounds, Seg @50 
Export rounds, medium .......... @32 
Export rounds, narrow....... @44 
No 1 weasands.............. os 
No. 2 weasands............ 03 
SD erceweaccce @l1 
No. 2 bungs....... 8 
Middles, regular .. 70 


Middles, select, wide, @ in. diam...1.10 
Middles, select, extra wide, 2%4 in. and 





ME Gauehenen 106050664600 sewescaboul 
Dried bladders: 
Be ME UR ss... can ciwevececees -1.05 
ME WE MER. k cncscvecsencvacces -90 
. . 3 oe - Sepeebeegeeeneeatedes: -60 
Be eR WU MB cs-cccvesccceceseces .40 
Hog casings: 
Narrow, per 100 yds. ...........cccceess 2.45 
arrow, special, per 100 yds............ 2.10 
SON, SOG... ccceccccscescvecees 2.00 
Wide, per 100 7a SE eee 1.80 
Extra ‘oo tnd Be Feds ccesavecvicsen 1.90 
as bis ucsiciccwewieeecee.eoeoc3e -27 


Large seis Sees 


ee ee ee 


BN NINO BOER... cc cccicceccccecsese « 14 
Small prime bungs. St ME hare » 
RN TI os cuctcvevceseeeebouse 16 

Ne oe iaecainlcccaqcesiocivenionnecxue’ -08 


COOPERAGE. 


- Pork barrels, black iron hoops.$1.40 1 

i k pork barrels, black iron hoops. 1.30 1 

ro pork barrels, galy, iron hoops. 1.474%@1.50 

wa pork barrels, galv. iron hoops.. 1.87144@1.40 

white oak ham tierces............ 2.221% @2.25 

wit oak lard tierces.............. 1.9744@2.00 
ite oak lard tierces 2 orig oa 


Week ending November 17, 1934 





NEW YORK MARKET PRICES 


LIVE CATTLE. 








NN, SS onc utchadsa eden vee ats @$7.25 
SON, MEINE 65 sins aceiaiteintoneeseate's $ 6.50@ 6.85 
Cows, common and medium.......... 2.50@ 3.50 
Se) GE bees unndkaedhssesseseses 2.25@ 3.25 
LIVE CALVES. 
Vealers, good and choice............. $ 8.00@ 9.00 
EE SEL. Sata sinenecaecenaeece 5.00@ 8.00 
rea 2.50@ 5.00 

LIVE LAMBS. 

Lambs, good and choice .-$ 7.00@ 7.25 
Lambs, medium ..... -. 5.75@ 6.50 
OEE cvcccducyses Showed $d sasewons 2.00@ 3.00 

LIVE HOGS 
Hogs, 186 lb. average, good.......... @ 6.00 
Bes SRI sacacncccctess oscasacats 5.50@ 6.00 

DRESSED HOGS. 
Hogs, 90-140 lb., good to choice...... 10.75@11.00 
DRESSED BEEF. 

CITY DRESSED. 
A Se ee nae 14 @15 
OO ee ee er 14 @15 
WeAtEVS, GCOUMMOR BO TRIP... 6. cccccccccccs 12 @13% 

WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs............. 13 @14 
Native choice yearlings, 440@600 Ibs....13 @14 
ee Mh dk dk ee ere 12 @13 
dd, ey = @l11 
Common to fair COWS...........0eeeeeee @9 
PROGR DOTORMR WEIN... ic cccccccscceccees bua 

BEEF CUTS. 

Western. City. 

21 @23 

18 @20 

14 @17 

@28e 

@22 

16 @18 

No. 1 hinds and ribs..... 18 @18 16 @18 

No. 2 hinds and ribs..... 14 @15 14 @15 

No. 1 COTE 13 @14 @il4 

- eS fee 12 @13 @13 

No. 3 rounds............. 11 @12 @12 

Bey © Gs ccccecsevees 13 @14 @14 

Pt I cb acenceccns 1l @12 @13 

No. 3 chucks............ 10 @Uu 11 @12 
PINE wcndienctacvowsoaet he: debaweniion 7 @ 

Rolls, reg. 6@8 Ibs. avg..........cee00. 22 @23 

oe A re 17 @18 

Tenderloins, 4@6 lbs. avg.............. 50 @60 

Tenderloins, 5@6 Ibs. avg...............50 @60 

EE CHOU Satwnceete cds cesaotreracn 11 @12 

DRESSED VEAL 

ne er re ee 10 @11 

EE Gattnanwkees ecortdes caecahumenl eel 8 @9 

eee ne erry = oe 6 @7 


DRESSED SHEEP AND LAMBS. 


Lambs, prime to choice. .........cceeee. Ph 
RAMEE, BOGE cccccccccccveccevceseseses @14 
ERM GNEE «<5. cissains-ccucdccwnscees it @13 
Pt Mn ascvetretnaesneréecepeeh coon 8 OT 
EG WED hee 6ccnsceeossvanencaeces 4@5 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. 2 @14 









ln eae @30 
Pork tenderloins, frozen..............0. 3 @25 
Shoulders, Western, 10@12 Ibs. avg....10%@11 
Rutts, boneless, Western. ............++. 16 @17 
Butts, regular, Western.............00. 124%4,@13 
Hams, Western, fresh, 10@12 Ibs. avg.14 @15 
Picnic hams, Western, fresh, 6@8 Ibs. 

BVGTOGD 2 cccccccccccsccccscccccecesee 11 @12 
Pork trimmings, extra lean............. 15 @16 
Pork trimmings, regular 50% lean...... 9 @10 
PEE 6:0-canwe KetvineedrennsehuetieNes 11 @12 

SMOKED MBATS. 
I Es 5 wntcivceecieweeon 17%@18% 
BERENS, DEGEES IE, BUR s cccccccescescoces 174%@18% 
Hams, 12@14 Ibs, avg........ seeeee + 18K%@19 
Picnics, 4@6 lbs. avg.... -124%@138% 
Picnics, 6@8 lbs. avg..... 12 @13 
City pickled bellies, 8@12 lbs. av 17 @18 
Bacon, boneless, Western.... 23% @24% 
Bacon, boneless, city..... > = 
Rollettes, 8@10 Ibs. avg 17 @18 
Beef tongue, light..... -23 @2! 
BOGE GORGES, ROWER. i6.ccccccecdecvsicessd 25 @27 


FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, l. c. trm’d...... a pound 
MUON, WE, .neKciccnerscveneces Oc a pound 
DWORTPOREE, WEEE occccccccccccccces 60c a pair 
OS Re eas aie 10c a pound 
PL INE 6.500765 0snceceseuaser 3c each 
EE EE Waie hin tbenee a eeewra bine 27c a pound 
er ee nen 14c a pound 
Beef hanging tenders................ 22c a pound 
Lam UE wc ccvecutes ed Usese@eneeee 10c a pair 
BUTCHERS’ FAT. 
DAN. cknisacueosvreahosseas @1.25 per ewt. 
I NE acd a ash catia cataetinalesies @1.75 per ewt. 
DUNNE, vacsamabneweneduee’ @3.25 per cwt 
LG Pe eee @2.25 per ewt. 


GREEN CALFSKINS. 


5-9 914-121 1214-14 14-18 18 up 


Prime No. 1 veals. .10 1.50 1.60 1.65 1.80 
Prime No. 2 veals. .09 1.85 145 1.50 1.55 
Buttermilk No. 1.. .08 . ee? we? eee 
Buttermilk No. 2.. .07 1.15 1.25 1.80. .... 
Branded grubby .. .06 .85 95 1.00 1.00 
POMBE So .ccccece -06 .85 95 1.00 1.00 


BONES, HOOFS AND HORNS. 


Round shin Sone, avg. 48 to 50 Ibs., 
per 100 piece 
Flat shin bones, av 
per 100 pieces... 
Black or striped hoofs, per to 
White hoofs, per ton......... 
Thigh bones, avg. 85 to 90 lb 
CT PE 
according to grade 







65.00 

- 45.00@ 50.00 
ee @100.00 
per 
@ 70.00 
75.00@200.00 





Horns, 








PRODUCE MARKETS. 











Chicago. New York. 
Butter. 
Creamery (92 score)...... @29% @20% 
Creamery (91 score)..... 27% @29% 29 @29% 
Creamery firsts (88 score).26 @26% 28144@29% 
Eggs. 
Extra firsts @29 
EE ir aiians a wtecetaiaie - 26% @27 27 @28 
Standards (refrigerated).. @22% 30 @35 
Live Poultry. 
EE diswike <0: cxeorsiconne 12 @14% 13 @19 
GED cccceesceeccesve 14 @16 12 @18 
MED. Gicce-ncondcaseson @15% 12% @17% 
BEE ccaipieredipenes quence’ 12 @13% 11 @14 
DN, th cakawkwakousenaGe @l1l1 13 @l14 
Dressed Poultry. 
Fryers, 31/42 .... 18 @19 19 
Roasters, 43/54 .... +718 @20 19 )2014 
Roasters, 55 and up 20 @23 21 @23% 
Fowls, 31/35 14 @15 15 @16 
48/59 ..... 17 @19 18 gis 
Ce GRE Wii kcse< -19 @20 20 
a fe 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia, and San Fran- 


cisco, week ended November 8, 1934: 
Nov. 2 3 5 6 7 8 
28 28 Holiday 28 281% 
29 29 Holiday 
291%, 29%4 Holiday 29% 29% 
30 30 Holiday 3 30 
32 383 Holiday 33 33 





Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 


27% 27% 27% Holiday 27 27% 
Receipts of butter by cities (tubs): 


This Last Last -—Since Jan, 1.— 
week. week. year. 1934. 1933. 
Coicene. 33,959 38,331 34,145 2, 794,396 3,138,977 
44 45,159 steer ¢ 


"7. 155235 16,885 
Phila. .. 13,946 


Total 108,060 116,464 126,684 8,250,068 8,891,345 
Cold storage movement (lbs.): 











Same 
In Out On hand week day 
Nov. 8. Nov. 8. Nov. 9. last year. 
Coinage -.. 36,549 361,174 32,906,032 54,767,882 
a. sae 259,956 8,086,621 20,231,311 
BA ae 79,709 3,490,761 4,504,346 
Phila. 192,930 2,583,034 2,239,956 
Total ...161,367 893,769 47,066,448 81,743,495 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


insertion. 


Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Men Wanted 


ee 


Equipment for Sale 





Sausagemaker 


Sausagemaker, German, 45 years old, 
experienced on all kinds of sausage, wishes 
position. Understands entire sausage 
room operations. Hard worker. Willing 
to go on trial. W-735, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill. 


Working Sausage Foreman 


Wanted, working foreman in Ohio sau- 
sage plant. Must know curing and do all 
chopping. State experience and salary 
expected. W-739, The National Provision- 
er, 407 S. Dearborn St., Chicago, Ill. 





Sausage Expert 


Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
ucts, including specialties. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
cago, Ill. 


Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can establish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 








Sausage Foreman 


Position wanted by practical man thor- 
oughly familiar with complete methods of 
packinghouse manufacture. Capable of 
putting your sausage department on profit- 
able basis and of overcoming your manu- 
facturing difficulties. Fully reliable. 

-736, The National Provisioner, 407 S. 
Dearborn St., Chicago, Il. 





Plant Superintendent 


Young man experienced in handling 
all departments of pork plant wants job 
superintending operations in small 
plant. Now employed. W-727, THE 
goo PROVISIONER, 407 S. Dearborn 

.» Chicago, III. 





Need A-1 Sausage Foreman? 


Can make all kinds of sausage, including spe- 
cialties and summer sausage. My many years’ 
experience as foreman in large packing plants fits 
me for position where large volume of work is 
handled. Can furnish excellent references and am 
willing to go anywhere. W-740, The National 
Provisioner, 407 S. Dearborn St., Chicago, I. 








Miscellaneous Equipment 


For sale, 40-inch ‘‘Buffalo’’ silent cutter with 
20 H.P. motor; two 27-inch ‘‘Buffalo’’ silent ct. 
ters, belt driven; one Brecht 18-inch lard press; 
steam-jacketed kettles, meat mixers, stuffers 


grinders, etc. Send us your list of idle equipment, 
Loeb Equipment Supply Co., 618 Lake St., Oy. 
cago, Ill. 





Equipment for Sale 





Dry Rendering Equipment 
For sale, up-to-date dry rendering 
equipment, used very little. Reply to 
FS-737, THE NATIONAL PROVISIONER, 

300 Madison Ave., New York City. 





Rendering Machinery 


For sale, one 6-inch Dean double-acting vacuum 
pump, direct-connected, steam drive; also one 8 ft. 
by 4 ft. vertical cooker, full steam jacketed, com- 
plete with extra set of gears. Can be driven by 
electricity or steam. FS-738, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill. 





Machinery Bargains 


The following machinery for sale at 
bargain: 

1 Anco No. 600 Laabs Cooker 

1 Anderson poares \ ame 

1 Anco 3x6 Lard R 

3 Mechanical Mfg. on Meat Mixers 

1M. & M. Hog 

1 Lard Filter Press 

1 Steam Tube Dryer, 6’ x 30’ 

5 Cooking Kettles 


What idle machinery have you for sale? 
CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 








through THE NATIONAL 


Dispose of your surplus cantpment | 
VISIONER “Classified” — 





Hammer Mill 


For sale, Stedman’s Type A 20” x-18” 
hammer mill direct-connected with 4) 
H.P. A.C. motor and starter. Entire 
outfit used only four months. Guaran- 
teed like new. Lincoln Farm Products 
Corp., 407 E. 31st St., New York City, 





Packinghouse Machinery 


For sale,. reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Equipment Wanted 





Casing Cleaning Machine 
Wanted, used beef casing clean- 
ing machine, direct motor driven. 
Reply, W-716, THE NATIONAL 
PROVISIONER, 407 S. Dearborn &t, 
Chicago, Ill. 








Turn Space-Wasting, 
Old Equipment into Cash 
List the items you wish to dis- 
pose of and let THE NATIONAL 
PROVISIONER Classified Columns 
Find a Buyer for Them. 
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RATH PACKING Co. 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 


¥ 








C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 
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Packing House Products aes 
FRANKFURTS SAUSAGES 
Waterloo, lowa QUALITY PorkProducts ThatSATISFY 
—— 
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JOHN MORRELL & Co. 


“Since 1827” 


Ottumwa, Iowa 
Packing Plants Sioux Falls, S. D. 
Topeka, Kans. 


General Offices 
OTTUMWA, IOWA 


Hams, Bacon 
Lard, Sausage 
Canned Foods 


Beef, Pork 
Veal, Mutton 
Mince Meat 














a Philadelphia Scrapple a Specialty ican 
fem) John J. Felin & Co., Inc.| 


4142-60 Germantown Ave., Philadelphia, Pa. 









































New York Branch: 407-409 West 13th Street ne 
Pp d « The 
araatse@ Theurer-Norton Provision 
Brand Company 
Hams Bacon Lard CLEVELAND PACKERS onto 
v 
Liberty Partridge 
Bell Brand PORK PRODUCTS—SINCE 1876 
Hams—Bacon—Sausages—Lard—Scrapple The H. H. MEYER PACKING CO. 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. Cincinnati, Ohio 

















foods of Unmatched Quality 


HAMS — BACON TASTIEST! 


Managers 

















LARD — SAUSAGE cus the Went ats aoe eae ie eee 
SOUTHERN ROSE SHORTENING The Columbus Packing Co. 
The Wm. Schluderberg-T. J. Kurdle Co. PORK ao ae 
Meat Packers Baltimore, Md. nner ng 


New York Representative: M. C. Brand, 410 W. 14th St. 




















Week ending November 17, 1934 | Page 57 











INDEX TO ADVERTISERS 


A@iler Company, The. ...ccccceccceces 46 
Allbright-Nell Co., The.........3rd Cover 
Aluminum Cooking Utensil Co....... 7 
Amerteat Cam CO... cc cc cctecescccccss 7 
American Dry Milk Institute, Inc.... 77 
American Pistachio Corp............. 60 
American Soya Products Corp........ 7 
Re. Us Be Ee chek cen oeeereeees 7 
Arbogast & Bastian Co..............- 60 
Armstrong Cork & Insulation Co..... 7 
I, Bs 2, Ae TD eo 5. ce ewettae vine t 
Basic Vegetable Products Co......... 7 
PE TA, FI Ce vice wccneecviwous 24 
BOGS Ge TORO UGM . 6ck. ccc ccecerescceses 7 
I NE oe nas + ecmawe he eee 7 
Brecht Corporation, The...........«-. 60 
BVINCGE CHURGERT ccc ccsvcccsccecvecs 9 
BOW CG, nck veces cceecossweccens 7 
Burbank Corporation ....ccccccccose 52 
EE ee 59 
ES ee re 7 
a a 46 
ee Oe OR, Ra Picacccasccscne ce 54 
Cupvert Machine CO... ccccsececcuss 7 
Chevediet Meter Ce... .ccicnccececess +7 
Chili Products Corp., Ltd............ t 


Cincinnati Butchers’ Supply Corp.... 10 
Circle 
COPIES POONER CG. 6 oscc cccewceuse 57 


Me DUOC Giices cece cecenes 14 


Combustion Engineering Co., Inc.... 28 
Container Corporation .............. 30 
ee BE 2 ae ee ce +7 
I I 6 oe rs ons cas bae ee * 
Cudahy Packing Co., Inc............. 60 
Daniela Mis. Co... 606+ Insert Opposite 6 
ee Ee COS oc. 6 how vecasecvecs 12, 13 
Se Pe GN back dwo ge ceee enews 53 
Diamond Crystal Salt Co............ 53 
Dold Packing Co., Jacob... ...ccccocs 59 
Dry-Zero Corporation ...........++.. 7 
Du Pont Cellophane Co.............. 7 
Deer Fucking Ce, C.. Aoi cccececiscss 56 
ET a ee . 
SEONG Ss Ss hres hd weetver ages 7 
co eR ee TE ae er eee ee 57 
Forbes, Jas. H., Tea & Coffee Co..... 7 
French Oil Mill Machinery Co....... * 
ee Go, Gv oss nd ccomee de odebe ees 7 
Gomera Miestras Ge. occ ceciccictsccsvee +7 
0 ee 28 
Graybill & Stephenson............... 40 
Great Lakes Stamp & Mfg. Co....... 52 
Gott: ETMBOTROTION onic ccccccvcece 11 








*Advertisement appears every other week. 
Every fourth week. 
77Once a month. 








eee 4 Oe. Bi Bi viiakss heat y'ete0ns 
Ham 
Hammond Co., 
Heekin Can 
Henschien, 


Boiler Corporation. .......cecces 
i errr 
i Oa we acene tale wreela 
Ae ee ee ee 
seewenet & Oe, Gee. Bis ccascecccvceds 
Hottmann Machine Co... cs cccccess 
ie. We Ss. 0-0 be bie neve w olen! 
eee PI Ge 0s kk ko coe okcece 


Hygrade Food Products Corp........ 


ee ree eee re 
Independent Casing Co.............. 
Industrial Chemical Sales Co........ 
International Harvester Co.......... 


International Salt Company.......... 


a ee eee 
Jamison Cold Storage Door Co....... 
Johns-Manville Corporation 
Jourdan 


Process Cooker Co.......... 


pe a ey eee ee ee 
Kalamazoo Vegetable Parchment Co.. 
Kennett-Murray & Co......ccccccees 
ia A rcs ee ae 


PO DOM Gs ocdceccetes ev cmoas 


Legg, A. C. 
Levi & Co., 
Levi & Co., 
I TG: neo kt cemeeceoktniele eke e~s 


PUNE CO ceca vavceauess 
Ee re ee 


pO ee ne ere 
Mack 
Massachusetts Importing Co......... 
mewer & Gomes Ce. Te. Diviccvaoescceace 
Meyer Packing Co., H. H....cccceces 
Midland Paint & Varnish Co........ 
Se Et DNC kg a Cows ecewacaweet as 
Mongolia 
Mono 
BOOETON Ge Gk, DOs 05.6 sess cesses 
Moto Meter Gauge & Eq. Co......... 


PS CI oe ye o-0 hg Moree wre oe's 


Importing Co., IMC. ....cces 
gL’ rr rr 


‘ 


Oppenheimer Casing Co............. 


a ee eS ee en 
Paterson Parchment 
Pelocel 


POtCGTe BERCMIMOTT GO... bcc csc cceedcs 


Paper Coe. cesses 
oO Sr 


Pittsburgh Piping & Equip. Co....... 


POwWers BesUistoery CO... cccscciccer 


mea Peete Co. TAGS cdc ccs ccsiccee 
Mepebiic Bieel COG. .cosccvvececseves 
Rhinelander Paper Company......... 
I ar, rc c oo ant, agg Wei by lenwcele aie actos 


99 


30 


—- = 


os 
eo 


— 
a 


o 
i) 


- oO 


Galen Ca, Tes, Bis. da nccccesnsnecn . 
a” ae tt 
Sausage Mfrs. Supply Co............ tt 
ere a Ss o's 8 wee eae Somanmsan it 
Schluderberg, Wm.-T. J. Kurdle Co... 57 
Schweisheimer & Fellerman......... . 
Sehwenger-Elein, Ime. ....<cccescssee 46 
Self-Locking Carton Co........ecs. 7 
Shearcutting & Mfg. Co.....cssccces a 
Shellabarger Grain Products Co..... t 
eer ey ree ee 40 
Smith, Brubaker & Egan............ . 
Smith Paper Co,, FE. Pook ie ciciess cue t 
Smith’s Sons Co., John E.......2nd Cover 
Se, TE, Ba GB GOs vice ccccccccensah 40 


Specialty Manufacturers Sales Co.... 4% 


Geremme-Gelle Camm occ cic cscs cceun + 
Rime Mayer, WRG.) ic ie dee cc casicncaaa 60 
Wem GRE COs. oa 5 cckiescwckan wasn + 
Standard Pressed Steel Co.........., 38 
oo gs ee Seer eee ee 38 
Stedman’s Foundry & Machine Works 34 
Stevenson Cold Storage Door Co..... * 
Stokes & Dalton, Lid... .ccccccecas 60 
PINS orsin waisiein wand Soe balelewtoneeel oF 
Guperior Packing Co... ...cccicevccen ‘ 
SGutheriand Paper Co. ....ccvcccccden ® 
Switt & COMMON .. 6. ccccvceve 4th Cover 
Taylor Instrument Companies....... 7 
Theurer-Norton Provision Co... 57 
Theurer Wagon Works...........ce. 
Transparent Package Co...... First Cover 
Tremtom Mille, Ine. ..icccccccscs cv 7 
United Cork Companies.............. t 
United Dressed Beef Co............ . 60 


United Steel & Wire Co............. ff 


Vatatico Milla Corp. ..cssevevcedteum t 
Waret Mite Co... 5 evceevcens One 7 
Visking Corporation .......-ccseececs 32, 33 
Vogt & Sona, Inc., F.. GG... .<ss0erm 57 
Watkins-Potts-Walker ...........e8- 40 
Wepsco Steel Products Co........... 7 
West Corrollton Parchment Co...... = 
Weston Trucking & For. Co......... 52 
Woe, A. C. Bits. CO... ccsctccsaun t 
Williams Patent Crusher & Pulv. Co.. 34 
Wilmington Provision Co.........+++ 60 
Wilson & Bennett Mfg. Co.........-- t 
J 3: ES. rer re arr 3 
Wirk Garment Industries, Inc...... on 
Worcester Balt Co... ...cccscceseutn . 2 
Wynantskill Mfg. Co...........00- oe 


Yale & Towne Mfg. CO........--+00. ff 
York Ice Mchy. Corp. :.......secess . 38 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission {a 
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CINCINNATI, O. 


“AMERICAN BEAUTY” 


HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


THE E.. KAHN’S SONS Co. 


NEW YORK PHILADELPHIA by ge y BOSTON 
H. L. Woodruff W. OC. Ford L. Wright P. G. Gray Co. 
259 W. 14th St. 88 N. Delaware Av. est Penn. Av.,N.W. 148 State St. 


C. A. BURNETTE CO. 


CHICAGO, ILL. 
— Commission Slaughterers — 


Hogs—Cattle—Calves 


We Specialize in Straight 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 














Hunter Packing Company 







East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





New York Office—259 W. 14th St. 
REPRESENTATIVES: _ ae 
Wm. G. Joyce, Boston . A. Bell, Boston, Amiss{ Washington, D. Cc, 
F. C. Rogers, Philadelphia Ma, Welnstcln Con Philedeiphia, Pa. H. D. {Wattime itimore, Md. 


9 





St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild’ 

















KINGAN'S 


“Reliable” Brand 

HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS—POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides—Hair—Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 











HORMEL 





ot ole] ome tele) s) 





Main Office and Packing Plant 


Austin, Minnesota 
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NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 
BEEF = PORK = SAUSAGE = PROVISIONS 


BUFFALO —OMAHAW— WICHITA 











Week ending November 17, 1934 





Page 59 

















UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Pulled Wool Calf Skins 
Pickled Skins Horns 
Packer Hides Cattle Switches 





Selected Beef and Sheep Casings 
NEW YORK CITY 


43rd & 44th Streets 
First Ave. and East River 


Telephone 
Murray Hill 4—2900 

















Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 














Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 
U. 8S. GOVERNMENT INSPECTION ALLENTOWN, PA. 














617-23 West 24th Place 





Hog Bungs 


PATIENT 


Sewed Casings 


Hog Bung Ends 


Beef Middles 
Manufactured Under Sol May Methods Rounds 
by the Pioneers Bladders 





THE CUDAHY PACKING Co. 
Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A 

















of Sewed Sausage Casings 


PATENT Casing Company 


Chicago, Illinois 





HARRY LEVI & CO. 
Importers and Exporters of 
Sausage Casings 


723 West Lake Street Chicago 

















Resisterel 66Suyn Green Brand” 2820. 


PISTACHIOS 


will render your products more attractive and delicious 
—write for our samples and new low prices. 


AMERICAN PISTACHIO CORPORATION 
America’s Oldest Importers of Pistachio Nuts 
111 READE ST. NEW YORK, N. ¥. 








TO SELL YOUR PRODUCTS 
































communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 


in Great Britain“ 














FERRIS HICKORY SMOKED HAM AND BACON 
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ANCO Entrail and Peck Cutter and Washer 


The above illustration is descriptive of the saw tooth knife The lower illustration shows a larger ANCO Swing Hammer 
type of ANCO small size Cutter and Washer Unit for en- Type Hasher and extra long washing cylinder. It is but one 
trails or of the medium size for entrails and pecks. A of the many possible ANCO Combination Hasher and ¥ 
larger size is made for entrails and whole pecks. The ANCO Washer Units. All ANCO Combination Hashers and Wash- 
Washing Cylinders are made with staggered picker pins on ers are made of heavy structural steel to minimize vibration | 
the inside which separate the material to facilitate washing. and economize in up-keep. 
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ANCO Swing Hammer Hasher and Washer 


Write for descriptive literature and prices. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western yor 
117 Liberty Street e 111 Sutter t 
New York, x. Y. Chicago, IL San Francisco, Calif. 
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WASHING POW 


wn 


..... hard-working ...soapy! These words 
best describe the suds you get from Pride 
Washing Powder. Pride Powder is high in 
cleaning energy which makes it particularly 
effective on packinghouse greases and stains. 
Works equally well on metal, wood, stone, tile, 
brick or porcelain surfaces. Checked in our 
chemical laboratory. Tested in our plant. 
....-.Pride is packed in 200-lb. barrels: 
125-lb. kegs: 25-lb. pails. Wherever your 
plant is, there is a Swift agent near you. 


Swift & Company 
Industrial Soap Dept. 
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